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‘Tomato Pulp Cane 


The wonderful growth of our business in tomato pulp cans leads 
to the suggestion that as indications all point to a large increase in 


the use of this serviceable can, this season, orders be placed as early 


as possible. 


While our equipment is equal to almost any demand yet ‘‘orders 


in hand’’ materially assist in making efficient service. 


American Can Company 


Baltimore Portland 
Chicago San Francisco 
Montreal, Can. 
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THE TRADE. 


Zastrow’s Patent Pineapple 


Sizer and Slicing Machine. The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. wit Aget:s tor Baltimore District 


This machine has been in use for years; and has proven a perfect success 
It not only does oe | work than any other machine of ~ kind in _ Lut Ky h 4 
turns out a better and more marketable article. It sizes the pine to the re- : 
quired diameter to suit the can, and slices it to any desired thickness. By or the manufacturers 
inserting set of small knives, it willsegment the slice and produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 


Used by the principal packers of the United States, Canada, Mexico, 
Bahama Islands, Hawaiian Islands, Porto Rico Australia, Africa, etc. BURDEN & BL AKESLEE 
Full Line of Repair Parts for HAWKINS CAPPER, COLBERT 


TOMATO FILLER and new ROTARY CAPPER 


GEO. W. ZASTROW, Mechanical Engineer Cazenovia . N. Y 


1404-1410 THAMES STREET BALTIMORE, MD. 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout ’ s est type of fruit can in 
and are strictly outside ad ae oi workmanship and ma- 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheelin g W. Va 
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Ayars Machine Company, new 


Electric Process Clock Universal Syruper 


Corn Shaker Process Kettles Belt Power Crane 


SEND FOR CATALOGUE AND FULL, INFORMATION 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiuron, Ont., Sole Agents for Canada. 


In Writing Advertisers. Kindly Meption The Trede, 


3 
Universal Continuous Capper Corn Cooker-Filler oS 
Rotary Pea and Bean Filler 
4 
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THE TRADE. . 


YOUR EVERY NEED SUPPLIED 


JUDGE 


356 Market Street 


San Francisco, Cal. 


SALES AGENT FOR 


SPRAGUE CANNING MACHINERY COMPANY 
TORRIS-WOLD & CO., Sanitary Can Machinery 

JOS. HALLER CO., Fruit Cleaning and Bottle Machinery 
TACKS MBG. CO., Pastes for all purposes 


Machinery, Supplies, Etc., for Canning Fruits, 
Vegetables and Salmon 


SOLDER TROUBLES! 


Did you ever realize that many of your Cap 
Leaks and Tip Leaks may be due to the 
way the solder is made? 
Our Plant Is Strictly Up-to-date 
And we know how! 
We make Solder of all grades and 
shapes, by scientific methods. Avoid 
Capping Machine troubles and leaks 


by using our Solder. Wecan save you 
worry and troubles. 


Right Quality at Right Prices. 
TRY US! 


BROOKS SOLDER & METAL WORKS 


BALTIMORE, MD. 


C. J. Brooks, Pres. W. E. Wilson, V. P. & Gen’l Mgr. 


THE BOYLE CAN COMPANY, 


BALTIMORE, MD. 


MANUFACTURERS OF 


OYSTER, FRUIT AND VEGETABLE 


CANS 


SOLDER -HEMMED CAPS 


Efficient Service — Prompt Shipments by 
Water or by Rail (both at our door) | 


WHEN YOU WANT THEM 


Try a shipment of our Cans, and you will find 
them made to meet all the requirements a Can- 
ner demands. We understand these requirements 


WAX-TOP—FRICTION-TOP CONDENSED MILK—CANS 
NO. 10 A SPECIALTY. 


In Writing Advertisers, Kindly Mention The Trade, 
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Eureka Soldering Flux tandard 


Standard Soldering Flux 


are made from the best materials we can procure, 
and under the direction of skilled chemists. 


They contain—no free acid— by the most exacting consumers through- 
They contain—no poisonous ingredi- out the country. 

ents— } Avoid the risk in using fluxes of 
They will not discolor cans— of doubtful quality. 
They comply with the Pure Food Law. You cannot afford to use anything but 
These well known brands are endorsed the best. 


POOR FLUX IS DEAR AT ANY PRICE 


THE GRASSELLI CHEMICAL COMPANY 
Home Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES : 


CINCINNATI, OHW, Pearl St. & Eggleston Ave. Si. LOUIS, MO., 112 Ferry Street Marine Bank Building, BALTIMORE, MD. 
BIRMINGHAM, ALA., 825 Woodward Bidg. NEW ORLEANS, LA., Pe Prom Bidg. C. W. PIKE COMPANY 

DETROIT, MICH., 474 BE. Hancock Ave. MILWAUKEE, WIS., Canal and 16th Sts. 808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
BOSTON, MASS., 70 Kilby St. ST. PAUL, MINN., 172 and 174 E. 5th St. THE ORASSELLI CHEMICAL CO., Ltd. 
BEAVER FALLS, PA., PHILADELPHIA, PA., Office and Works, Hamilton, Ont. 
PITTSBURGH, PA., 1104 Diamond Bank Bidg. Drexel Bidg. Branch Office, 131 Eastern Ave., TORONTO, ONT. 


The Harris Patent Power Hoisting and Carrying Machine 


C.S. HARRIS 


Company, 


Baltimore, Md,, Dec. 20, 1909. 
The C. S. HaRRis Co., 
Rome, 
Gentlemen:— 

Replying to yours of recent 
date as to whether or not our 
Harris Hoist and Conveyor hes 
been satisfactory, will state that 
it has. We have used it for sev- 
eral years. It is a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
for the requirements of a can- 
ning house. You will probably 
note that we have never been 
obliged to call upon you to replace 
any worn out or broken parts, 

Yours truly, 
D, Foote & Co., Inc. 
Gro, T. PHILLIPS, 
President. 


Sole | Owners and 


Manufacturers 


ROME, - - \N.Y. 


In Writing Advertisers. Kindly Mention The Trade. 
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MONITOR=THOMAS 


MONITOR-THOMAS SANITA 


= 


RY WASHER AND SCALDER 


It Is 
al The Very Thing 
| For Your Dead Ripe Tomatoes 


THE GENTLEST 
AND MOST SANITARY OF ALL METHODS 


The last word this season before you start on your tomato pack-—-what are you going to do with those 
dead ripe tomatoes, the choicest ones you will receive into your factory? Are you aware that in scores 
of our best equipped tomato packing plants they are handling those finest flavored tomatoes—the dead 
ripe ones, without bruising? They are using the ‘‘Monitor-Thomas’’ Sanitary Washer and Scalder, em- 
ploying it as a combined outfit for sorting, washing and scalding—and many of them also use it for 
cooling. This is the simplest—the gentlest—the most sanitary—the cheapest and most thorough method 
of scalding and washing tomatoes. Enormous quantities of tomatoes are handled with the minimum of 
care and attention. Primarily it was developed and perfected to meet the pressing demands for an out- 
and-out sanitary washing and scalding outfit—its scores of users have found it possesses other very splendid 
qualities—such as uniform, thorough work, large capacity, simplified operations. 
You still have time to get one of these outfits before you commence to pack tomatoes. Sent to . 


all responsible parties on ten days’ trial. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


In Writing Advertisers, Kindly Mention The Trade. 


rary 


WHY NOT for every 


emergency, by having on hand a copy 


Be prepared A COMPLETE COURSE 


—IN— THE TRADE. 


of CANNING—Price $5.00 


BALTIMORE, MONDAY, JUNE 24, 1912. 


PACKERS CANS 


WITH 


PROCESS LACQUER INSIDE 


We can furnish these 


cans in limited quan- 
titiesand have unusual- 
ly good facilities in our 
New Plant for apply- 
the Lacquer. 


Five Gallon Rectangular 
Pulp Cans 


SOUTHERN COMPANY 


BALTIMORE, MD, 


: 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The week in this section has not been an unfavorable 
one for canners’ crops, but it has been rather too cool in 
all sections of the country, and all crops are backwards 
from a week to two weeks. This condition of lateness is 
general throughout this eastern section, and the west is 
as badly off as the east. And the year is advancing so 
rapidly that it begins to look doubtful that the crops can 
make up this lateness in time to produce full yields, for 
the summer is more than likely to be a dry and hot 
oneand this will not help matters, on a poor stand at this 
time. In fact many old and experienced growers con- 
tend that if the corn and tomatoes are not well started 
by this date that good yields before the early frosts 
come are very doubtful. 

In a recent trip through Harford county the corn 
looked fairly well, but is spotted, and a great deal of re- 
planting has been necessary. It is short for this time 
of the year, and will most certainly be a late crop, un- 
doubtedly coming in at the same time as tomatoes. What 
is true regarding crop conditions with corn is equally 
true of tomatoes, and the result is the packer is not easy 
in his mind as to the outcome, 

The influence of the poor crop conditions generally, 
throughout the country, is beginning to be felt in the 
market . The tomato canner that can be interested in 
further future orders is the exception and hard to find at 
any price. Crop conditions are not all to blame for 


‘ this, because the recent Government decision regarding 


their packing, and a review of which is given in our 
Editorial this week, has had the effect of steadying the 
canners, causing them to go slow on any further sales. 
They all realize that it is going to take more tomatoes 
this season to fill the can, even where water has not been 
a factor heretofore, and until they can see that the crop 


| 
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is likely to be a good one they are not going to bind 
themselves down for further deliveries. Moreover there 
is pretty good certainty that the market will be bare of 
canned stock by the time the new goods come upon it, 
and from present crop conditions there is not much 
chance of the market being badly overpacked. 

On the other hand the jobbers are showing more 
anxiety to get their future orders placed, realizing that 
they will in all probability have to pay higher prices for 
the spots next fall than futures can now be bought for. 
As a result an advance in the prices of futures will not 
be surprising. 

The corn market was given quite an impetus this week, 


through the reported sale of an immense block of Iowa © 


corn, which practically cleaned up the holdings of that 
State on corn. It has been recognized, all along, that 
lowa was holding the bulk of the spot corn in the coun- 
try, Maryland being practically cleaned out and Illinois 
and Indiana, together with Ohio and other corn packing 
States carrying only comparatively small quantities, and 
these mainly of the better grades. This big deal is ex- 
plained at length by our correspondent in Chicago, and 
it is therefore not necessary to repeat it here, but the re- 
port has been verified and the question now is as to its 
effect upon the market. Holders of corn in lowa imme- 
diately put their prices up 5c. upon the consummation 
of this deal, and they are now holding at 57M%c., as 
against 50c. to 52'%c. before. Other markets will most 
certainly follow suit and the jobbers will find that they 
have been caught in the advance that has been predicted 
for this article for many months. For if this large block 
of corn was bought merely on speculation it is certain 
that the speculators will not reduce prices on it, and 
it is understood the price paid was 52%c. The crop 
outlook for corn is anything but good; the acreage is 
not as great as last season, and some canners report 
their crops as nearly a month late in their appearances. 
More than this the same condition that created the 
trouble last season—a too great bunching of the crop, all 
coming to the factory at once—is now regarded as a 
certainty by many well posted packers. And the mistake 
will not be made this year of putting this corn into cans 
no matter how long it has to wait. The surplus, during 
the glut, will go overboard into the silos, and not into 
cans. Just how much this is going to cut the pack re- 
mains to be seen. 

The pea pack of this section has turned out just as 
it did last season, a practical failure, and not larger than 
it was in 1911. Not a pea packer to whom we spoke 
this week, and we have seen quite a number, has gotten 
anything like the pack expected earlier, but on the other 
hand all are keenly disappointed. 

New York State is uncertain yet, as to its pea crop, 
but with cold weather, instead of warm sunshine and 
good growing weather, there does not seem too much 
chance of New York making up any shortage experienced 
in other sections. Wisconsin and Michigan are in “the 


same boat,” and we are inclined to agree with our cor- 
respondent in Wisconsin, who says in his telegram to- 


day, “it begins to look as if peas would be peas again 
this year.” Prices are advancing and may be expected to 
advance, for it would take a remarkable condition of 
weather from now out to make up for the damage that 
has been done. : 

The market on all canned foods has been dull this 
week. What jobbers have come into buy have done so 
only through compulsion, and then bought in smallest 
quantities or assorted lots. They refuse to be influenced 
by conditions of any kind with crops or packs, and are 
taking only such goods as they need for immediate 
demands. 

This city is now in the grasp of the National Demo- 
cratic Convention, and while the occasion is lacking in 
the features that are characterizing the Chicago Con- 
vention, there is considerable excitement, and they are 
going on, quietly and in a dignified way, to nominate 
the man who will in all probability be the next Presi- 
dent of the United States. The coming week will be 
largely a holiday one here, for business is not so brisk 
or pressing as to prevent anyone from enjoying the op- 
portunity this important event presents. The city is 
rapidly filling with visitors, and the camps of the various 
candidates are being established and commencing to pull 
for their champion. Saturday night the city will begin 
its official welcome, and it will not be ended until the 
following Saturday night. 

We want to take this opportunity to invite any can- 
ners or others interested in this business, while visitors 
in the city, to call at our office and make themselves at 
home. The latch string is out. 


WHOLESALE GROCERS’ COMMITTEES. 


George E. Lichty, president of the National Wholesale 
Grocers’ Association, has appointed his committees for the 
year. The canned foods committee is made up as follows: 

E. Bushnell, New York, chairman; P. C. Dreschler, Sac- 
ramento; George E. Wilbur, Chicago; F. A. Allinger, Chi- 
cago; George A. Meyer, St. Louis. 

Canners’ Conference—W. F. Bode, 
Wason, Boston; A. M. Wilson, Hartford. 

Walter B. Timms, of Austin, Nichols & Co., the well- 
known canned-food authorities and buyer, is chairman of the 
arbitration committee. Theo. F. Whitmarsh, of Francis H. 
Leggett & Co., is chairman of the pure food and legislative 
committee, quite the most important on the list. 

Canned foods men will come in contact with the com- 
mittee on contracts to some extent, perhaps. It is composed 
of these gentlemen: 

A. M. Wilson, Hartford, Conn., chairman; J. C. Muhlan, 
New York; C. B. McGlasson, Chicago; T. S. Vallette, New 
York; John S. Brady, Omaha; H. T. Quinlan, St. Paul. 


Chicago; George B. 


MURDER! HELP! NEXT!! 
One of my neighbors, says a writer in an Oregon exchange, 
who lives near the Trask River Falls, has two big bull snakes 


_ that catch salmon trout and deliver them to a tub of water 


near the back door step alive every morning for breakfast. 
They get in return a dish of warm milk night and morning. 
The family is supplied with fish in this way. The house is 
three-quarters of a mile from the nearest point of the river and 
the fish rarely arrive dead. 


: 


The New York Market 


General market listless—Tomatoes indicating an advance—Reported heavy Iowa 


Corn sale and adverse crop conditions put new life into corn—Buyers 


New York, June 21st, 1912. 

The Market.—-Rather more interest developed during the 
week in most lines, though it was not easy to find a dealer 
who actually admitted increased sales. In some lines the 
situation has remained substantially unchanged, though all 
are benefiting from increased inquiry. This naturally looks 
forward to improved buying in the near future. Conditions 
on the whole are looked upon as better and in some particu- 
lars holders feel assured that trade will increase perceptibly 
with the expanding summer business which is .about due. 
Until there is improvement in actual buying, however, it is 
scarcely accurate to say that the market has shown any ma- 
terial advance. Higher prices are evidently not yet due, 
though there are some who feel confident that they are pos- 
sibilities of the near future. The influx of fresh fruit and 
vegetables, even though the quality is poor in many instances, 
influences the market to be rather slow. Firmness prevaiis 
and holders still insist upon full outside prices unless a buyer 
takes a good sized order. 

Tomatoes.—New York buyers have been purchasing rather 
freely of spot goods of late and at the same time demand from 
Other sections has been reasonably good, though largely upon 
the hand-to-mouth order. It is said, however, that the stock 
of full standard 3s is pretty well cleaned up. Some reports 
assert that not more than enough remains to supply the trade 
for the next two or three weeks, provided present demand 
continues. Southern packers will not consider anything under 
$1.25 f. o. b. baltimore in full standard 3s and some stock 
held at that figure is said to be little better than seconds. This 
naturally makes the price firm on everything that is known to 
be good and buyers are scouring the market in a vain en- 
deavor to obtain supplies of what they consider good stock. 
The tomato situation is looked upon as very strong here and 
some predict a further advance shortly. There seems to be 
more No. 2s than No. 3s, but the searcity of the larger size 
increases firmness in the smaller and nothing below 9c. f. 0. b. 
Baltimore, with the Baltimore freight rate, can be obtained 
No. 10s are dull. The season has been so backward that sum- 
mer resorts haven’t opened with anything like their usual ac- 
tivity so far and sales for this purpose have been small. The 
result is that some holders are trying to dispose of their 
stocks, though not enough are thus at work to weaken the 
market at all. Not much business is reported in futures. Job- 
bers would take some at 80c. f. o. b. Baltimore, but most 
packers are asking 82 %c. and many are said to be holding out 
for 85c. f. o. b. factory. These figures are prohibitive and 
sales are in small lots only. 

Corn.—The reported sale of 351,000 cases of Iowa corn 
caused some comment in the market, though few are disposed 
to credit the story in full. The purchase was said to repre- 
sent large Eastern interests and these are supposed to be big 
retail distributors. If it is true the deal will make a differ- 
ence in the Western corn situation since it is believed that not 
more than 60,000 cases will be left in Iowa. Reports from 
New York state indicate a little better crop condition the past 
week, though it is still behind the season. Maine and the 


rest of upper New England are still struggling with the cold 
wave and some doubt is expressed of recovery in season to 


and sellers of peas wide apart on values—Notes. 


Reported by Telegraph 


make even a fair crop this year. Letters from the West are 
disposed to be rather more optimistic, but there is a tone of 


discouragement which seems to show that the crop situation 
is not yet satisfactory. From the South the reports have been 


duplicates of those received the previous week. Spot business 
has not been active and sales have been confined to the small 
orders required for immediate consumption. The conditions 
under which business is done vary but little from previous re- 
ports. Nothing was done in futures worth mentioning. 

Peas.—A fairly active demand still exists for stock for 
immediate delivery. But there is little actual business as 
buyers are far apart in their views on prices. Old crops are 
about exhausted and the South offers the only new goods for 
immediate delivery. Maryland and Delaware packers decline 
to confirm orders for early Junes beloy $1.15 for standard 
f. o. b. factory. No fresh advices were received from the 
West which materially changed the situation. There is a 
shortage and the crop is backward. That is about all the in- 
formation obtainable. The same observation applies to New 
York state packing sections, though a few declare that im- 
provement has marked the growth during the week just 
closed. The improvement scarcely warrants any important 
changes in the situation as yet, however. Meanwhile the 
fresh crop offered in the produce market is so poor that con- 
sumers are purchasing more largely of canned stock and sales 
are, thereby, increased. With the light supply and the in- 
crease in demand business is good for those who have stock 
available. 

String Beans.—The market is quiet for either spot or 
future goods. The outlook for this season’s pack is reported 
promising, but sellers are not disposed to make concessions, 
believing that the reduced supply of peas will increase demand 
for string beans. 

Asparagus.—The market has not changed and sales are 
made in small lots only. While canneries are now running 
in several parts of the country and some samples of good 
quality have been received no shipments of this season’s pack 
have been made. 

Succotash.—No change was reported in the situation and 
sales are made in small lots, chiefly, with a view to satisfying 
daily requirements. 

Salimon.—Continued cool weather retards movement into 
consumption and the market has not been active during the 
week. With the advent of hot days, however, improved busi- 
ness is expected. Notwithstanding the comparative dullness 
the market has a steady tone and business has gone on about 
as reported last week, with prices held firmly up to outside 
quotations. It is said that one or two dealers, impatient at the 
delay in demand, shaded prices on pinks, but it could not be 
learned that this cut amounted to very much. Indeed, it was 
pointed out that it would scarcely be good policy to make 
much reduction under present circumstances. As soon as 
demand opens all these difficulties will flee away. On fancy 
grades the market is very firm and little stock is available in 
any quarter. New pack Columbia river is coming forward 
with considerable freedom, though opening prices have not 
yet been made and buyers are taking it subjject to approval 
of price when named. It is said that the goods shipped are 
booked to Eastern buyers at $2.00 for flats, $1.95 for talls 


= 


10 THE TRADE. 


and $1.25 for halves f. o. b. Coast shipping points. 
are not expected for some weeks yet. 

Sardines.—A stronger tone is noted in the market, a re- 
sult of the decreasing supplies of old goods and continued 
light run of fish on the Maine coast. Most of the speculative 
lots of quarter-oils held here, those which have been offered 
for $2.00 or even less, have been cleared and the quantity of 
1911 pack left with canners and representatives is small. One 
Maine packing concern has sent out a circular-in which it 
states that it is entirely out of 1911 stock and has only new 
season’s pack, and but little of that to offer. This firm offers 
keyless quarter-oils out of current season’s pack at $2.35 and 
key opening at $2.60, with $2.25 for new pack mustards. 
There are sellers of new packed quarter-oils in key opening 
cans for $2.50, but it is understood that the number is small 
and the quantity offered is light. The run of fish continues 
light and the pack to date is reported as but 30 per cent. of 
last season at the same time. : 

Lobster.—Delivery of 1912 pack is being made, but re- 
ceivers appear to have nothing to spare and dealers without 
contracts, but with orders, are unable to satisfy the demands 
of their trade. 

Crab Meant.—Demand is dull, but there is no pressure to 
sell. Reports from Japan indicate that this season‘s output 
will be short hence dealers are not particularly anxious to dis- 
pose of their present holdings. 

Oysters.—The market is quiet, but steady, with sales made 
in small lots only and those chiefly for interior delivery. 

Fruits.—Eastern buyers are withholding orders for Cali- 
fornia fruits under the opening prices announced last week, 
expectizng further concessions in prices. Interior buyers are 
purchasing more liberally. Representatives of California 
packing concerns are of the opinion that buying will come 
with a rush a litle later. Old stock California fruit is quiet 
and sales are made in small lots only. : 

Apples._-The market is dull and buyers are placing almost 
no orders. The crop situation is still too uncertain to allow 
practical predictions regarding probable output. The per- 
centage of condition of the apple crop through New York state 
was announced at 94 on June 1, which is way above last year 
on the same date. 

Blackberries.— Considerable demand has developed recent- 
ly in blackberries, as usual at this season. Restaurants use 
the canned sort for their cuisine instead of buying fresh goods 
and the market has been pretty well clearied up. Some buy- 
ers have been unable to satisfy their requirements and quo- 
tations are largely nominal. New pack will not come in for 
sometime yet and meanwhile buyers will find few berries and 


prices will be a matter of negotiation between seller and pur- 
chaser. 


Cherries.—The reported failure, or partial failure, of the 
crop in large growing sections has had the effect of increasing 
firmness on old supplies and the market remains substantially 


as previously reported, with buying reduced to what appears 
to be ordinary daily requirements. 

Goseberries.—The market has but small supplies, but busi 
ness is not active.and sales are made at nominally full out- 
side quotations. 


Peaches.—tThe reports of last week about cover the situa- 
tion this week. Fresh peaches are coming in, but they are of 
poor quality and sales are not as active as they are usually at 
this season. Buyers are taking hold of canned goods with 
some degree of interest and business is in fairly good position. 

Pears.—The reported failure of the Bartlett crop in Cal- 
ifornia has caused a firmer feeling in that variety and holders 
insist upon full outside prices. The market has not changed 
much during the past few days, but buying, as usual at this 
season, is light. 

Plums.—The market is quiet and sales are made in smal) 
quantities only. Supplies are ample for present requirements. 

Pineapples.—The trade is looking for fresh stock and pays 
little attention to the old goods now in market. The coming 
season promises to be active and samples of fresh pack which 


Prices 


have been cut here show excellent quality. The fruit promises 
to be one of the best sellers of the coming season. 


Raspberries.—The market is dull and sales are made chief- 
ly in small lots. Fresh fruit has not yet appeared in market. 
When it does the demand for old pack will increase for the 
same reason that the demand for blackberries has increased. 


Rhubarb.—The situation is unchanged The pack is pro- 
gressing well at the New Jersey canneries and sales have been 
fair for the season. 


Noted In The Trade.—Reports from California say that 
Bartlett pears will soon be a thing of the past in that state. 
The blight has struck the trees and they are dying by thou- 
sands. So far it has been impossible to find anything which 
would stop its ravages. This means that a very important 
canning crop will have to be grown elsewhere or the product 
will be entirely wiped out. 


Henry Seggermann, of Seggermann Brothers, has returned 
from a week’s tour through New York State. While not in- 
terested in canned foods, his reports of the condition of the 
apple crop and the outlook for peas and corn interests canned 
foods men. He confirms previous reports of the conditions and 
expresses the belief that the crop of apples will be large. 


An advice from Portland, Ore., declares that the pack of 
salmon along the Columbia river this season has been only 
about 25 per cent. of the average. Extreme high water caused 
almost a suspension of canning and only a nominal quantity 
of fish have been-taken. ‘“‘Seiners are taking very few fish,’’ 
says Robert S. Farrell, of the Pillar Rock Packing Company. 
He says that fish is being sent East at $2.00 for flats, $1.95 
for talls and $1.25 for halves. 


HUDSON. 


Trade-Marks Sought to be Registered in Patent Office. 


The following trade marks have been favorably acted 
upon by the U. S. Patent Office and will be registered at 
the expiration of 30 days unless objection be made. Any 
person who believes he would be damaged by the registra- 
tion of a mark is entitled to oppose it within said period. 
Information will be furnished on application to Edward S. 
Duvall, Jr., patent and trade-mark lawyer, Loan & Trust 
Building, Washington, D. C., to whom all inquiries should 
be addressed. 


SERIAL No. 


45,216. Representation of a baby and the words: BABY 
RIBBON BRAND. Owner, Fresno Home Packing 
Company, Frasno, Cal. Used on canned and dried 
fruits. Claims use since August, 1903. 
Representation of an apple. Owner, Simons, Shut- 
tleworth & French Co., New York, N. Y. Used on 
fresh apples. Claims use since July 1909. 

Words: HIGH LIFE. Owner, E. H. Pahl & Co., Mil- 
waukee, Wis. Used on canned peas, sweet pickles, 
sour pickles, Chilli sauce, olives, preserves, horse 
radish, crabapple jelly, grape jelly, apple butter, etc. 
Claims use since May 15, 1907. 

Words: NAVAJO LOVE. Owner, A. G. Maddock, 
Duarts, Cal. Used on fresh apples. Claims use 
since November 1, 1911. 

Letters: O. K. Owner, Otto L. Kuehn Co., Mil- 
waukee, Wis. Used on pickles, herring, salted her- 


ring, smoked herring and canned sardines. Claims 
use since 1896. 


Word: OEADLIGHT. Owner, Western Grocer 
Company, Marshalltown, Iowa. Used on canned 
fruits and vegetables, mustard, catsup, flavoring ex- 
tracts, etc. Claims use since February 15, 1898. 
Words: WESTERN BELLE. Owner, The Harbor 
Packing Co., Port Blakely, Wash. Used on canned 
salmon. Claims use since February 1, 1912. 
Word: SEMINOLE. Owner, The Harbor Packing 
Co., Port Blakely, Wash. Used on canned salmon. 


52,127. 


58,023. 


60,051. 


60,256. 
60,277. 


63,012. 


63,013. 


claims use since February 1, 1912, 
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More Tops and Bottoms out of the same size sheet 
@ Bliss Presses with Stagger Feeds 


sheets. 


This allows of very rapid operation. 
justable for different diameters. 


easily and quickly made. 


In cutting and stamping tops, they reduce waste 


to a minimum and eliminate previous slitting of 


They automatically shear the scrap, giving 


the operator at all times solid material to handle. 


They are ad- 
Die changes are 


They are arranged with 


shear knife or circular scrap cutters. 


“Builders of the Complete Line” 


Can Machinery Catalog 14 T, on request. . 


E. W. BLISS CO., 25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 


THE BEST 
PULP CANS 


Double Seamed top and 
bottom. The strongest 
kind of cans. Not solder- 
ed on the inside. 


Made of 107 Ib, or 135 Ib, Tin Plate 


PLAIN OR ENAMELLED. 


Get our prices at once 
for early delivery. 


Ritter Conserve Co. 


STATION K. 


PHILADELPHIA, PA. 


A HUMANE DEVICE 


For placing Can Caps on the 
can top crease. The most tedi- 
ous job in a cann- 


ing factory, made 
easy by Lang the 
Neverslip Solder 
Man. 

(Did Do it.) 


No. 39. 


Get your order en- 

tered now. No Ma- 

. chines placed on 

trial, There’s A 

Reason—Price only 
$150.00. 

Address, 45 John St., N. Y. City or 


E, M. LANG €0,, PORTLAND, ME. 


In Writing Advertisers, Kindly Mention The Trade. 
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The Chicago Market 


Good growing weather—Pea outlook not good—Standard Tomatoes over the $1.30 mark — 


Corn market neglected—Canned Fruits overstocked—Salmon at its lowest ebb. 


Reported by Telegraph 


Chicago, June 21st, 1912. 


Weather Conditions.—The weather continues cool— 
even cold—and wet, and unfavorable to the growth of 
things. Everything in crops is reported to be late and 
backward, tomatoes, peas, corn, and unless we should 
have a season later along in the summer of cool weather 
the growing crops will, being late, be affected by hot 
weather and too rapid ripening, thereby damaging qual- 
ity and decreasing the quantity of canned food products. 

Canned Tomatoes.—Buyers are standing pat and 
buying nothing until their last can goes out the shipping 
room door. Prices seem to remain firm and unchanged, 
but purchases are confined to small quantities. Dig 
buyers are picking up quantities ranging down from a 
single car to twenty-five car lots, and are pushing out all 
their reserve. stock under their own labels, in order to 
clear their warehouses out at present prices and get 
ready for the new packing. ; 

Futures in tomatoes are in better request, and buy- 
ers are beginning to take on a few contracts at 80c@ 
82%c. each, and at 87%c. f. o. b. Indiana for stand- 
ard quality. There is a strong pressure on the part 
of buyers to secure standard 3s at 85c. f. 0. b. Indiana 
cannery, but packers who will sell at that price are 
not to be found. 

Very little interest is being taken in No. 2 and No. 10 
tomatoes of 1912 pack. 

A prominent Maryland commission house writes 
of date June 17th as follows: 

“A majority of our packers will label their cans as 
they have always done, but will fill them with tomatoes, 
and we do not see how any packer can add water in 
view of Food Inspection Decision No. 144. We under- 
stand that the department has given notice that even 
if labels are printed ‘with water’ the goods will be con- 
demned, provided there is added water in the can.” 

There comes from a most reliable and well posted 
source an answer practically to the question propounded 
in this column by me last week, and rather “blows up” 
my theory that no one can be prevented from putting 
water in the cans provided they label the cans ‘tomatoes 
with water.” 

It also shows a splendid spirit on the part of Mary- 
land packers to comply not only with the text but the 
intention of the law, and thereby to put their industry 
upon a basis of honesty and public esteem. All honor 
to the Maryland packers. Now let us hear from Vir- 
ginia. The dew on the tomato vines has been very 
heavy in Virginia for several years past. Are the packers 
of that State going to give us a pack this year “without 
added water” is what everybody wants to know. 


Canned Corn.—A prominent Indiana packer of 
canned corn writes of date June 17th as follows: 

“The trade is expecting a big pack of canned corn. 
This we may have if weather conditions are ideal. In 
some localities the corn is in very good shape, while in 
other localities it is in a very bad way from unfavorable 
weather and a poor stand. 

There is a condition, however, prevailing that few 
seem to have taken into consideration, which is that 
every one is a month late on corn this season on account 
of the late, wet, and unfavorable spring, for corn was 
plentiful just one month later than usual. 

Last year on July 4th more than one-half of our corn 
acreage was in tassel and was silking. We are now 
within two weeks of July 4th and not an acre of our 
corn is more than six inches high. 

Being a month late, corn will mostly mature in Oc- 
tober, and we will have to risk the early October frosts, 
which always come in this section. 


If added to this critical situation we should have 
a July or August drought, the crop condition will be 
very serious? 

We planted our corn earlier than any of our grow- 
ers, and upon the best of soil, which was in the best 
of condition, and, as stated, our corn is not six inches 
high. 

We have had a long experience in planting and 
growing sweet corn, and have never yet been able to ob- 
tain a “bumper” crop when the corn went into the 
ground a month late, as it has this season. We will 
have to have ideal corn weather from now forward in 
order to pack a full output.” 

A letter from a prominent Maine corn packer of 
date June 17, reads as follows: 

“If weather conditions continue as they have been 
the new pack this Fall will be very light. 

“Cold and wet weather, with frosts, will not grow 
corn in Maine. Would advise buyers to place orders 
for future fancy corn quickly in order to secure their 
pro rata share of the next pack. 

A rumor is current here (which I have confirmed) 
that a Chicago brokerage concern during two weeks past 
organized and “put over the plate” a deal in standard 
lowa corn in No. 2 cans, the quantity rumored to be 
about two hundred and fifty thousand cases, which was 
made up through the lowa Canners Association and its 
members, and was purchased by a coterie of wholesale 
grocers and canners west of the Mississippi river, one 
large canner being an especially heavy purchaser. ‘The 


quality was full standard, and the price is said to have 
been fifty-two and one-half cents lowa, and that im- 
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mediately after this deal was negotiated Iowa packers 
all placed their price on spot No. 2 standard Iowa corn 
at 57'%4c. cannery, and are now quoting that price and 
adhereing to it. It is also said (and 1 have confirmed 
the report) that more than one hundred thousand cans 
of Iowa standard corn were sold by other brokers in 
other markets as a part of and because of the deal. 


It is unquestionably the case that corn planting 
is a month late in the West and that the situation is 
growing stronger daily, both on spot and future canned 
corn. 

Canned Peas.—Reports from Indiana are that the 
pack began in that State June 19th, and that the yield 
is light from acreage on low ground, but good from 
high ground locations. The protracted cool weather is 
very favorable to the pack in Wisconsin and Michigan, 
but, there are some disquieting rumors from those States 
in reference to the very poor prospects for a pack of 
late or sweet varieties of peas. 

New York buyers aré making inquiries of brokers in 
this market, the inquiries coming apparently from the 
big New York packing districts for peas and are of- 
fering 90c. f. o. b. cannery for standard E. J. peas, No. 4, 
Alaska. 

Some small sales were made here this week of Dent 
grade at 95c. cannery between local buyers. 


Very few canned peas will be canned over, and at 
this late date, just on the threshold of the arrival of 


new packed peas, prices are well maintained, and small 
lots are hard to find at any price in a jobbing way. 

Canned Salmon.—But little improvement in the 
market is noted. Weather unfavorable. 

Canned American Sardines.—This article appears to 
be in better request and holders are beginning to take 
courage. 

The movement is not large, but is perceptible, and 
a little warm weather would accelerate it quickly. 

Politics.—It looks like a dead lock in the Republican 
convention, and the political warriors have arrived at a 
point of acrimony and recrimination where it is predicted 
that the convention will break up in riot and that the 
party will split. On account of the 66 black and tan dele- 
gates who are said to wield the balance of power, Booker 
Washington and Jack Johnson are being freely men- 
tioned as prospective nominees, because they seem com- 
paratively to be more well behaved and dignified than 
the avowed candidates. It looks like Baltimore’s nom- 
inee will have a good chance to win. 


WRANGLER. 


To Save Money See the 


“Wanted & For Sale” Ads 


20th CENTURY GAS APPARATUS 


You can’t afford to take the Chance 


of Having Trouble This Season with that Played-Out Carburetor or Gas Machine 


The 2zoth Century Gas Machine outlasts 
the canning factory and renders the most 
Put 


one in now and start right off to save money, 


_ efficient and economical gas service. 


and have the satisfaction of knowing there 


will be an abundance of heat-at all times. 


Telephone at our Expense. 


Phone Number, Mount Vernon 960. 


BALTIMORE, MD. 


In Writing Advertisers, Kindly Mention The Trade. 
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THE DIRECTORY CANNERS 


A complete list of the canners of the United States, compiled 
by the National Canners’ Association, from Statistical Reports 
and such other reliable data. 4th Edition. 


Carefully prepared and up-to-date; lists corrected by canners 
themselves; verified by competent authorities. The various 
articles packed and other valuable information is given. 


Distributed free to members of the National Canners’ Associa- 
tion. Sold to all others at $2.00 per copy, postage prepaid. 
The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically every- 
body interested in the canning industry. Get your order in 
early. 


NATIONAL CANNERS’ ASSOCIATION 
BELAIR. = = = = = MARYLAND 


Double Pineapple Grater 
( With Hopper Removed.) 


Special Eastern for 
The “Sprague” Line of 


CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert’s Rotary” Tomato 
Filler, Model “M” Corn 
Cutters, Corn Cookers 


Silkers and all 
Machines for 
Canning 
Factory 
We sell it Don’t Worry 
ask us, we'll get 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*‘Lockwood’’ 
Gas Machines, 
Tools, Etc., Etc. 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 
spindles; from there it falls into a tub 
placed under the machine tc receive it. 
This machine is well braced and the work- 
manship is of the best; the gears are cut 
from the solid and the saws are all milled 
from solid blanks which gives a cutting 
edge to two sides of the tooth. The Hopper 


and discharge shoots are lined with white 608 Page Catalogue for the Asking 


pine. 3 
THE JOHN R. MITCHELL CoO., Correspondence Solicited 
Foot of Washington Street, BALTIMORE, MD. 


In Writing Advertisors, Kindly Mention The Trade. 
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LITHOGRAPHIC 


ROCHESTER. N.Y. 


old 
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COME TO THOSE 
WAIT, 
BUT HERES A RULE 
THATS BETTER, 


THE MAN THAT 
GETS JUST WHAT 


Seattle 


Market 


Packers refuse concessions on Salmon—Volcanoes among Salmon Canneries—Some 


damage possible—Pacific Shad canned—Noted in the trade. 


Seattle, June 15, 1912. 
Salmon.—While a few small orders for spot canned sal- 
mon have drifted in during the past week, the general tone 
of the spot market has been dull and unsatisfactory. Stocks 


are not moving from the coast and new Columbia river sal-' 


mon is now coming to the market. Notwithstanding that the 
demand is just about as quiet as it could be, packers are re- 
fusing to make concessions. Retailers in some portions of 
the country, however, are getting fish from jobbers just about 
as cheap.as the jobbers can obtain it from the packers. The 
jobbers appear to be rather weak-kneed, having little con- 
fidence in the future trend of the market. Local packers 
have turned down numerous offers of 95 cents for pinks, 
holding for full values all around. The fact that stocks now 
held here are pinks does not worry the packers, for they 
figure that there will be very few pinks packed this year 
either in the United States or in Canada. : 

Canning operations on Puget Sound are getting under full 
swing. Nearly all the canneries will be operating next week. 
The first red Alaska salmon to arrive from the north sometime 
in July is expected to command about $1.70 to $1.75. 

Alaska salmon canning interests are alarmed at the re- 
cent volcanic disturbances in Alaska which centered in the 
Kodiak Island district. This district contains a large number 
of salmon canneries and when the first reports were re- 
ceived it was feared that several canneries had been destroyed. 
As much as thirty inches of volcanic ash fell over a greater 
portion of the island and the air was filled with gases, which 
killed vegetation and polluted fresh water. Cable advices 
have been received from nearly all of the canneries in the 
district stating that the canneries are safe. 

What effect the disturbances may have on the canning 
operations is still a mooted question. Pure, fresh water is 
absolutely necessary. If the water supply has been polluted 
serious trouble may develop. At any rate there will be more 
or less delay. Experts, including Prof. David Starr Jordan 
who has studied salmon for years, declare that the fish in 
the water will not be affected by the disturbances. The 
disturbances, however, may have so polluted the streams that 
the fish will not run as they usually do, or at any rate may 
keep away until the streams have purified themselves. 

Advices just received from Seward, Alaska, state that ‘the 
abundance of salmon in the harbor at that point leads 
Alaskans to believe that the ashes thrown out by the volcano 


have choked some of the spawning streams and that the fish 
are seeking new spawning grounds. 


Rrubard.—To date approximately 4,000 cases of rhubarb 
have been packed in the Puyallup Valley. This is within 
one thousand cases of the quantity expected to be put up 
in this district. The demand for rhubarb is not very brisk 
lacally, although a few outside orders have been booked. 
The demand for gallon goods here is slow, inasmuch as the 


logging camps which use the bulk of gallon goods are not 
very active as yet. : 


Cherries and Prunes.—The cherry and prune crop in Wash- 
ington will not be more than one-half normal, and some 
estimates put the crop as low as one-third of normal: Ex- 
tremely warm weather in May, which caused the fruit blooms 
to start too soon, is responsible for the partial failure of the 
crop. 

_ Strawberries.—The price of fresh fruit is keeping up so 
high, due to large shipments east and into British Columbia, 


that in all probability the pack of strawberries in Washing- 
ton and Oregon will be light. 

Market Conditions.—The demand for canned fruits and 
vegetables is not very brisk. Jobbers are buying in small 
quantities, but are placing orders quite frequently. In fact, 
trading is largely of the hand-to-mouth variety. The jobbing 
trade in the Pacific northwest is good. Crops in the three 
northwestern states of Washington, Oregon and Idaho prom- 
ise to be the largest ever known. On that account retailers 
in the grain and fruit districts are placing orders freely. 
The lumber business is better than it has been since 1906 
and jobbing business in the lumbering districts is of large 
volume. 

Jobbing business with Alaska is not quite as large as it 
was a year ago. Jobbers are operating more conservatively 
in the north this year than they have in previous years. 

Shad.—Columbia River shad packers have definitely de- 
cided to open the price of shad at 90 cents per dozen for 
one-pound talls. Shad roe prices were announced some time 
ago at $1.25 per dozen for halves. The opening price of shad 
this year is considered low. A low price was made, how- 
ever, for the purpose of building up the demand for the 
Columbia River product. Owing to the uncertainty in re- 
cent years of the salmon catch, several firms have gone into 
the shad-packing business on an extensive scale. The catch 
of shad in the Columbia so far this season has been large. 

Coast Notes.—A new factory building to be utilized for 
the manufacture of canning machinery and appliances will 
be erected at once by the Smith Cannery Machines Company 
-at 2423 First avenue south. The company has outgrown 
its present quarters on First avenue south. The building, 
exclusive of the machinery to be installed, will cost $25,000. 

Cc. A. Burckhardt, of the Alaska Pacific Fisheries Com- 
pany, of Portland, has moved to Seattle in order to be in 
closer touch with his canneries in the north and the other 
cannery interests in this city. - Mr. Burckhadt is now in the 
north, where he expects to be during the summer. 

“SALMON.” 


Principles of Organization. 


Some reasons for becoming a member of the National Canners’ 
Association are as follows: 
To get acquainted with other business men. 
To learn from other canners actual trade conditions. 
To better trade credits and collections in general. 
To learn that good conditions are not the result of individual 
effort. 
To get better results by co-operation. 
To learn to work together for the common good. 
To help support the canning industry since the canning in- 
dustry supports you. 
To do your share in keeping factories and business methods 
clean and attractive. 
. To get for canned foods the. endorsement of the best schools, 
churches and housewives. 

10, To get away from self, find good in others and be one in the 
best association, composed of the best canners having the 
best factories, doing the best business, with the best buyers 
at the best terms and all to be made better as the member- 
ship increases. 
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Dr. BITTING on “THE. 


CANNING OF FOODS.” 


Issues pamphlet under authority of the Bureau of Chemistry—Points on 


Sanitation—Sterilization—Fill of cans and weight—Proper Label 


Wording—Detailed information on goods packed. 


(Continued From Last Week.) 
DETAILED DESCRIPTION OF THE VARIOUS PRODUCTS. 


The balance of the pamphlet is devoted to brief descrip- 
tions of the manner of canning, the times of process, etc., from 
which we have picked out a few particular points of interest. 


Thus in regard to canning strawberries the doctor says in 
part: 


“Cans which are well filled with cold fruit (strawberries) 
will not be full of fruit after processing. The heat causes 
the breaking down of the tissue and consequent loss of juice, 
so that the berries will float. Berries heated with sugar in 
the preserve kettle will give a better fill in the can, as more 
juice is cooked out than can be returned to fill the space be- 
tween the solids. In this practice there is a distinct difference 
between the manufacturer who attempts to give a can with the 
maximum of food solids and the one who cooks the berries to 
abstract the juice for other use, such as fruit sirups for soft 
drinks. A sirup should be used in all cans, as it holds the 
flavor much better than water. Sugar is always used with such 
fruit, and the proper time for its application is when it is 
being cooked. The degree or density of the sirup is a matter 
of taste, but preferably it should be fairly heavy. The enamel- 
lined can is decidedly the best for preserving flavor and color, 
and also for resisting the action of the fruit on the can.” 


Under Green Beans (string) among other things, he says: 


“A full can should weigh not less than 13 ounces exclusive 
of the liquor.”’ 


And the same weight is given for lima beans. 
he describes: 


“A can of fancy corn upon opening should be well filled 
(within three-eights of an inch of the top), should be ab- 
solutely young and tender stock, medium moist, practically 
free from silk or bits of cob or husk, only slightly darker than 
natural or of a light golden-brown color, and have the distinc- 
tive young corn flavor. The weight of the contents should be 
about 21 ounces. If put up in ‘Maryland style,” the kernels 
should be separate and the brine nearly clear and the corn 
should weigh not less than 13.5 ounces, exclusive of the liquor. 

“A can of standard corn should be well filled, reasonably 
tender, fairly bright color or slightly brown, and nearly free | 
from silk, bits of cob, or husk. The flavor should be char- 
acteristic of young sweet corn. If put up in ‘Maryland 


style,’’ a part of the kernels may be somewhat hardened and 
the brine a little coludy. 


“A well-filled No. 2 can of peas should have a net weight of 
about 21.5 ounces, of which slightly more than 14 ounces 
should be peas and 7 ounces liquor. 

“A can of firstlgrade peas should be from selected field 
stock, or the lightest weight if separated, and the can should 


Going on, 


In the simplicity of both construction and 
operation the 


“Tycos” 
Time Valve 


is a marvel—it practically cannot get 
out of order and it operates as simply 
as winding and setting a clock. 

The complete Canning estab- 
lishment operates a “Sycos” Time 
Valve in conjunction with an )M 
‘Iycos’ Automatic Temperature Reg- 
ulator. Write for book—THE Con- 
TROL OF TEMPERATURE. 


THE DIVISION 


Taylor Instrument Companies 
ROCHESTER, N. Y. 


“Where the Thermometers Come From.” 


LEWIS’ STRING BEAN CUTTER. 


The above illustration represents our improved String Bean Cutter. 
We are using the same principle as on the original machine, which has 
given such excellent satisfaction and are still in use by many canners. 

Improvements consist of heavier frame bevel gears and shaft 
drive for vibrating feeding hopper and screen. Knives held down by 
springs, allowing sticks, stones, nails or any foreign substance to sass 
under the knives without breaking any of the parts 

Beans are scattered into vibrating hopper, fed automatically into 
pockets of drum, carried to the knives, cut and dumped on the vibrating 
screen, taking out the short pieces that may come from cutting c'ose to 
the end of the bean. Capacity about 20,coo two pound cans in ten hours, 


Built by E. J. LEWIS, Middleport, N. Y. 


Manufactured under patents May 14, 1901. Machines using this principle are Infringing. 
BEWARE. 


‘ : In Writing Advertisers, Kindly Mention The Trede. 
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Listen! 


The remarkable reception accorded the new Knapp Labeling 


Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have made no special adver- 
tising effort since the Rochester Convention. 
Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. | 


The FRED H. KNAPP COMPANY, 
WESTMINSTER, MD. 


a ITS A GREAT 


SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


“3 Write for Prices 
" Slayaman Automatic Double Can Wiper 


SLAYSMAN & G0,, AUTOMATIC CANMAKING MACHINERY 


Office and Salesroom : Factories : 


S. E. Cor. Pratt and President Sts. BALTI MORE 125-127 E. Falls Avenue 


801 E. Pratt Street 11 S. Front Street 


Is Writing Avorticors, Kindly Mestion The Trede, 
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be well filled with peas that are uniform and true to the 
size indicated, even in color, absolutely tender, of good flavor, 
and covered with a clear liquor. The weight of the peas, 
exclusive of the liquor, should be not less than 12.5 ounces. 

“A can of standard peas should be well filled with good 
field-run stock, the peas fairly uniform, of the size indicated, 
and covered with liquor, which may be more or less cloudy but 
not thick. There may be some variation in color, but the 
peas should be tender, or only a small proportion hard, and 
of good flavor. 

“Pumpkin is packed almost exclusively in No. 3 cans, 
which should be enamel lined, thus preventing action upon 
the tin, and also aiding in the retention of better color and 
flavor. 

“A good can of pumpkin when opened should be ‘fillea with- 
in one-half inch of the top; should be fairly heavy, smooth, 
evenly screened, free from fiber, and uniformly colored. A can 
lacking an inch or more of being full, coarse, containing fiber, 
or being thin and watery, is not a first-class article and is 
short weight. A No. 3 can should contain at least 32 ounces. 
Squash (Cucurbita ovifera) is grown and handled the same 
as pumpkin. 

Succotash. 

‘“‘Succotash is a mixture of green corn and green beans, the 
Lima bean being the one generally used. Succotash has also 
been made from green corn and soaked beans, as in most 
places the corn and beans will not come to maturity at the 
same time. The flavor of succotash made from good corn 
and strictly green beans is better or more delicate than that 
made with dried beans; otherwise the latter is in no way 
inferior to that made from the green bean; but when the 
dried bean is used the fact should be indicated on the label. 
In the regular field run of Lima beans some will be further 
advanced than others; while the pods may all be green, in 


An 
INVINCIBLE 
String Bean Grader 


is extremely necessary if you are 
packing String Beans. 

The reason is simple---it gives you 
all beans of a size in its own grade--- 
gives you all the fancies for the top 
price and has an amazing capacity. 


A great many are in use and a 
great many more will be placed for 
the 1912 pack. Be one of the 
fortunate ones and insure your re- 
turns by the use of this machine. 


blanching some of the beans may turn white and on breaking 
they may appear mealy, and thus give the appearance of being 
soaked when the can is opened. In fancy succotash these 
white beans are picked out by hand. A succotash should con- 
sist of not less than 20 per cent. of beans, and in the high 
grades there is more nearly 40 per cent. beans, either graded 
or ungraded for size. The cut corn and blanched beans are 
mixed after which they are treated the same as corn, being 
given the same sugar and salt brine, preliminary cooking, and 
process. The net weight in a No. 2 can should be not less 
than 19 ounces. 
Sweet Potatoes. 

“They are packed in the cans as closely as possible with- 
out mashing and preferably without the addition of water. 
They may also be grated or mashed, and in this form are 
offered for sweet-potato pies. 


Tomatoes. 

From a lengthy treatise we detect: 

“The first step in manufacture should be proper sorting. 
This can be done better by a few persons than by the many 
peelers. Tomatoes which are green should be taken out and 
held in crates for one or two days, as may be necessary, but 
small green spots can be cut out by the peelers. The toma- 
toes with rot should be discarded. Tomatoes which are small, 
rough, misshapen and sound, but which will not peel well, 
can be set for pulp. Such a separation will lessen the work 
and waste in the factory and in the end be economical. 
The sorting is best done upon a conveyer table, the tomatoes 
which are passed being fed directly into the washer. 

“The washing should be thorough and done without bruis- 
ing or crushing the fruit. It is preferable that the fruit be 
dropped into a tank of water and rolled over and over gently, 
either by actually turning the tomato or by strongly agitating 
the water, and then spraying under a strong pressure as they 
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emerge from the water. This latter operation is of greater 

importance than is generally supposed. As before stated, a 

comparatively large volume of water without force behind it 

is far less efficacious than much smaller volume having force. 
And again: 


“Somewhat too much stress is being placed upon the quant- 
ity of solid meat which will be present after draining on a 
quarter-inch screen. A very high percentage of solid meat may 
mean the use of a variety which is hard and inferior, or 
fruit which is slightly green, in which event the flavor is 
deficient. The full, rich flavor of the tomato is not developed 
until it is thoroughly ripe, so ripe that the processing will 
cause a portion of the tissue to break down, and after long 
shipments they may be badly broken. While it is desirable to 
have a considerable proportion of the fruit whole or nearly 
whole, a broken condition is not of itself evidence of im- 
proper methods or poor quality.” 

Continuing, he says: 


“Tomatoes are sold under various trade grades, as extra 
choice, extra select, choice, select, extra standard, standard and 
seconds. It is unfortunate that there are so many ways of 
designating the contents of a can, particularly when the 
prefix is meaningless. What one packer calls his ‘extra 
choice’ or ‘extra select’ may be no better than an extra 
standard or a standard of another’s packer. The real grade 
at present is dependent upon the packer’s name, not upon 
what he claims. There should be but two grades—selected 
or first grade, and standard or field run for the second. 
A can of first grade tomatoes should be from selected, prime, 
ripe fruit, having a fleshy body, well-developed flavor, and 
uniform color. The can when opened should be full and 
most of the tomatoes whole or in large pieces, free from all 
peel, core, or defects. The net weight should not be less than 
32 ounces in a Nq. 3 can.” 


Oyster Steam Box 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
1917 AND 1919 ALICEANNA STREET 


BALTIMORE, MD. 


Oysters Should Be Washed. 

Speaking of the method of canning oysters Dr. Bitterig 
says: 

‘“‘When the oysters are brought in, they are hoisted directly 
from the boat to the steaming car. These iron cars or crates 
are 28 inches wide, 19 inches deep, and 8 feet long. They 
will hold five barrels of 2% bushels each. As soon as the 
ear is filled the oysters should be given a thorough washing 
with clean water to remove the dirt and mud attached to the 
shell before it goes to the steam box, otherwise there is con- 
tamination during the shucking.” 

The present method of packing Cove oysters is not ap- 
proved, and-a change is advised. On this, the Bulletin says: 

“The cans used are the No. 1 and No. 1 tall, or shanghai, 
and the No. 2 and No. 2 tall. These are given different fills, 
and here the consumer is the victim. The practice in regard to 
size and fill is best illustrated by the following price list ob- 
tained from packers: 


Prices'of the various grades and sizes of canned oysters. 


Size and fill. per doz. per oz. 
Standard oysters: 


No. 1 can, 1% ounces...... $ .37% $ .25 
No. 1 can, 3 ounces........ .60 .20 
No. 1 can, 4 ounces........ 65 16 
No. 1 tall, 5 ounces........ 70 14 
No. 2 tall, 6 ounces........ 1.30 .22 
No. 2 tall, 8 ounces........ 1.40 17% 
No. 2 tall, 10 ounces....... 1.50 15 
Select oysters: 
No. 1 tall, 6 ounces........ 1.30 .22 
No. 2 tall, 12 ounces....... 2.50 21 
Extra select: 
No. 1 tall, 6 ounces........ 1.50 .25 
No. 2 tall, 12 ounces....... 2.90 .24 
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All agree that a lacquered can looks better than a plain one---there is 
nothing prettier than a rich gold or orange colored can. Just because hand 


lacquering is a tedious, slow and bothersome job, don’t be prejudiced against 


the idea~—there is a right and wrong way to do everything. 


The BURT method of lacquering is the right way to lacquer cans. 
There is no drip, slop, smear or lacquer waste-—it is done ina clean, quick 
and surprisingly cheap way. You need only see this machine at work to 
realize it fills a long felt need and ought to be in your plant. 


The cost of lacquering by the BURT LACQUERER is “dirt cheap 
insurance” against loss and kicks from rusty cans, and this “ finishing touch”’ 
will help increase the sale of your goods. 


Let us tell you more about it-—just state sizes of cans used. 


BURT MACHINE COMPANY, 


Lacquering, Labeling and Wrapping Machines 
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“The variation in fill is not different from that of some 
other canned foods, but as there is nothing upon the label to 
inform the consumer concerning the contents it admits of 
unfair dealing. As the liquor is nothing but salt water and 
not juice, as many suppose, its use in excess of the amount 
necessary for proper packing of the article is not justifiable. 
It would undoubtedly be better for both packer and consumer 
if the cans were confined to the standard No. 1 and No. 2 
and the ‘short’ and ‘intermediate’ weights eliminated. It is 
not possible to pack each can to weigh an exact amount, as 
some variation will take place in the water absorbed in process- 
ing, and a single oyster over or under weight, especially the 
large sizes, may cause a variation of a fourth of an ounce or 
more either way. They can be packed so that they will aver- 
age the weights given, and the No. 1 should not weigh less 
than 4 ounces. 

Sauer Kraut. 

“Kraut is easily canned, which is the only clean way of 
dispensing it in groceries in small quantities. The canning 
should be done where the kraut is made. The shipping of 
kraut in barrels to distant points to be canned has nothing 
to commend it and much to condemn it. The repacking in bar- 
rels means labor and loss of material, and in too many cases 
the loss of natural brine, after which spoilage takes place 
easily. The canning should be done while it is in the fresh- 
est possible state at the point of production. Kraut is easily 
kept.” 


THE FORUM. 


Wherein perfect liberty is extended for the discussion of interest- 
ing subjects by our readers. YOU are invited to consider here any 
matter looking towards the improvement of the business, the correc- 
tion of existing evils, or knowledge gained through experience, as 
observance. 


The Cause of Present Corn Market Condi- 
tions and a Remedy. 


Mr. Geo. W. Drake, Secretary of the Iowa Canners’ 
Association speaks out—Stop “Playing 
Horse ’’—Give the hog his dues 
—Association Inspection. 


The Legality of ‘“‘The Water Question”’ 


There has been a great deal said, of late, about canned 
corn food in connection with the present market conditions, 
by the canner, the broker and the jobber. In fact about every 
man who is in any way interested in the output of American 


canneries or- who packs corn, has been talking through 
our trade papers, giving such advice as he thought would be 


for the best interests of the business. All of which goes to 


show that there is something radically wrong with our pres- 
ent methods of manufacture and sale of canned food prod- 
ucts in this connection, and that something must be done, 
in order to make this branch of the canning business more 
staple, thereby adding confidence to the trade which should 
be at all times the Watchword of our industry. The advice 
given has been in the strictest sense very good and if backed up 
by action, would be of great benefit to the business. 

The Panaceas given are as follows: “Pack quality” 
(which is very good, indeed, and should be given more than 
passing attention by all packers of corn). Another is “Ad- 
vertise’ (which also has its virtues), yet of the two I am in- 
clined to think that the former is of the greater importance 
and to the “Pack Quality” idea I will endeavor to confine 
myself in the following article: 


When we speak of quality we simply mean that the foods 
branded as Standard shall really be standard, and that those 
branded as Fancy shall really be fancy, and so on through the 
grades. In other words, the contents of the can must truth- 
fully represent the claim put forward by the wrapper or label. 
Here comes the question, everyone is asking it: ‘‘What consti- 
tutes the different grades in canned corn food?” To this 
question comes all kinds of answers, none of which are cor- 
rect or at least given any credence, simply because they do 


not give any tangible evidence of forming a basis from which 
to figure. Not because the ones trying to answer the ques- 
tion did not know, because every packer in the business does 
know, but simply overlooked it. I will, therefore, endeavor 
to give you a thesis, from which I am sure we will be able 
to lay the foundation for the establishment of a system to 
determine the different grades, which we all recognize as the 
missing link to real success in our business. 

A given consistency constitutes the characteristics of all 
the different grades of canned corn food, therefore, this con- 
sistency is maintained, starting with the Fancy, by adding 
what we call syrup. Consequently, if this given consistency 
could be had by the adding of two to three ounces of syrup 
per can, the corn would be extra standard or fancy, depending 
on the kind of corn being packed. But if it took from three 
to five ounces per can the corn would be standard and any 
corn that took over five ounces per can could be nothing 
more or less than understandard, and should never be put 
into tin cans. In passing, permit me to say, that, in my 
opinion, we will live to see the day that the law will put a 
limit to the amount of syrup used by the packers per can, 
in canned corn food. 


A word in explanation, at this point, on my part might 
not be out of place for the benefit of those who are not 
practical in the business. Real young, tender corn needs but 
very little syrup to give it the regular consistency; Standard 
corn takes more and Understandard requires about four times 
as much as fancy. In this grade of corn (I refuse to dignify 
it by calling it food or even canned corn), eight to ten 


ounces of syrup are very common, and with only 20% 
ounces net per can it is not a hard matter to figure out 
how much water the consumer is paying for in order to have 
a few hard grains of corn thrown in, which are only fit 
for the human stomach, when, by the process of nature, 
they are served on the table in the form of bacon or some 
other form of meat. There is not a packer in the business, 
who does not know that the grades of his corn depend 
entirely on the amount of syrup he uses per can, and with 
these facts in hand, why is it not an easy matter to make 
a ruling or form a general plan, that will determine the 
grades and maintain for the business that which every man 
interested in the business is most anxious about, namely, a 


“Uniform Quality” as regards the different grades of canned 
corn food. Someone now says how could the jobber, for in- 
stance ,determine the amount of syrup used by the packer 
per can in corn? To which I answer that there is scarcely a 
chemist in the country that cannot tell you the exact amount 
of syrup used in any can of corn, after analysing the same 
and upon his analysis would rest the quality of the food in 
question. 


The use of “‘moral suasion” in connettion with an effort to 
get all the packers to pack better quality, while it sounds 
well and even looks well in print and in some cases may do 
some good, yet from a practical standpoint is about as reason- 
able as the fellow, who, on account of not having taken out 
any hail insurance, asks the hail stones, in the midst of a 
great hail storm, to not ruin his crop because he has no in- 
surance. Right here let me say that what we want is insurance. 
Insurance means two things, first, pay, then protection. And 
when the packers get to the point where they are willing to 
pay for protection, there is sure to come along the means and 
methods of their being protected. ‘Necessity, the mother of 
invention,’’ always stands ready to wait on her children. I am” 
convinced that the “suasion” that is going to do most for our 
business, will, in a great many cases, have to be applied at 
the end of the lash; as things of so great moment can never 
be satisfactorily adjusted (and I say this with all due respect 
to every packer in the business), unless there are means of 
applying ‘“‘suasion’”’ at the end of the lash if the occasion 
so demands. As the temptation is too great for mortal man 
to resist. 


To illustrate, at the present time we are all talking “Pack 
Quality,’’ and we mean every word of it, as my experience with 
the packers, which has been very extensive, warrants me in 
saying that the average packers as a rule are very sincere 


2 
— 
| 


THE TRADE. 23 


in every statement they make. But suppose crop conditions 
during the coming months should indicate that there would 
not be over 5,000,000 cases.of corn packed in the country, 
‘what would happen? Why every man interested knows. 
Grades would hardly be thought of and the old argument 
would be all one could hear—‘‘any thing will go this year.” 
And right here is the reason, that the annual consumption 
of canned corn food is 12,000,000 instead of 20,000,000 cases. 
In other words, we sacrifice the future of our business for 
the sake of the dollar we can see. 

Therefore, let me repeat, there will never be the stability 
in the canning business that there should be until the pack- 
ers of America look beyond the dollar and demand that at 
all times the grades of our foods be maintained. The old 
theory, that a bird in the hand is worth two in the bush, in 
this connection, to say the least, is neither American or good 
business, as the principles that have made ‘our enterprises 
what they are have been, if you please, the growing of bushes 
for the birds to light in, for future generations; and we, as 
the present-day packers, will never measure up to the full 
stature of American commercialism until we adopt other 
methods from the ones now in use. 

I can’t see, for the life of me, why it is not both feasible 
and practical to have the canned corn food of every State 
packed under the direct supervision of the different State 
associations, and the quality of the contents of every can 
stamped on it, under the direction of inspectors employed 
for that specific purpose by the State associations, facsimile 
of the same to appear on the label, with a uniform quality 
mark for each grade, the country over. In a very short 
space of time every housewife in the country wouid know 
exactly what these marks stood for; which would place her 
in a position where she would get just what she was paying 
for, forever protecting the consumer alike from the dishonest 
packer and the unscrupulous jobber. The resuit of this 
would more than double the consumption of canned corn 
food in the next few years. The inspectors above referred to 
would be paid out of the regular funds of the association, 
collected from the dues of its members; which would give 
the inspectors absolute freedom to do their duty, in the true 
sense of justice. But says some it would cost so much money 
to carry out this plan. Which is true. But listen. Would 
it not: be worth the price? This cost in the State of Iowa 
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on a 3,000,000-case pack would not exceede $10,000 per year, 
while the present chaotic conditions of this year alone have 
cost our packers at least $250,000, or equivalent to twenty-five 
years inspection expense, saying nothing about the advantage 
to be gained with the trade and the increased consumption, 
that would naturally follow, where the consumer absolutely 
knew what she was buying. In passing, let me drop a little 
prophecy: my candid opinion is that unless the canners do 
something of this kind the State will, and the interests of the 
business demand that this work should be kept in the hands 
of its friends. 

Someone has said that people living in a town of 800 
—think 800—which is not only true from a town standpoint, 
but from a business standpoint, as well, and is  there- 
fore one of the greatest difficulties in connection with 
our’ business. Our Fathers thought in three, 
four and five million case class and for their time they thought 
and wrought well. It is therefore with no thought of criticism 
that I am calling the canner’s attention to this matter now. 
Notwithstanding the fact that we have increased the output 
about four hundred per cent., we have not kept pace in thought 
in proportion to our increase in pack. What the business 
needs today most is men who can and will think in the 20,- 
000,000 case class. With men of this character at the head 
of our enterprises we are sure to make great progress and at 
the same time launch a business that is destined to mean much 
in the history of American commerce. 

The most foolish man in the world is the one who de- 
liberately tries to fool himself into thinking that he can 
put one over on the average American consumer, by canning 
in No. 2 tins corn that should be cured to keep and not cooked. 
CANNED CORN FOOD is what the people want and nothing 
else will fill the bill. Therefore no Packer can put Fancy, 
standard and under standard corn in the same can and have a 
standard quality. 

Consequently, one of the most important things in con- 
nection with the packing of corn is the sorting after husking. 
There is only one way to sort corn and that is to sort it. 
Every ear should be handled by competent help so as to 
be sure that they find their proper grades. The sorting of 
the corn is one of the best paying propositions around a 
factory. No operation pays so great a dividend. It is really 
the satisfying element of the trade, as the one who buys the 
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Fancy corn pays more for it willingly and the one who buys 
the Standard pays the top of the market, and therefore feels 
that he is getting his money’s worth, and if Understandard 
corn, goes where it belongs—even the hogs will rejoice to 
know that they are not being deprived of what rightfully be- 
longs to them. 

In conclusion, permit me to say that real business methods 
have always won for the men who have had the nerve to 
stand firm on the principle that an absolutely square deal is 
destined to be the only correct method of conducting any busi- 
ness, and pays heavy dividends in the end. Business methods 
are therefore the great need of American canners at the 
present time. The trade demands that every can be just what 
its clothes indicate. Every can the result of an honest effort. 


G. W. DRAKE. 


THAT WATER QUESTION! 


Baltimore, Md., June 18, 1912. 
Editor ‘‘Trade:”’ 

Your Chicago correspondent, ‘“‘Wrangler,’’ is undoubtedly 
right in the position he takes in his letter of June 14th in 
regards to ‘“‘tomatoes and water.”’ 

From the very beginning of this departmental agitation 
and prohibition of “adding water’’ I have argued that there 
was nothing in the Pure Food Law, nor could the bureau 
issue regulations that would prohibit such addition of water, 
providing the water was pure and the label stated that water 
was added. The same thing applies to the adding of tomato 
juice and tomato pulp, providing both are-pure. 

Being a packer, however, I have refrained from going 
into print on this subject and expressing my opinion about 
it, as I did not want to even seem to be defending such a 
practice. No man in the canned foods business is more 
opposed to slack filling of canned foods or the putting of 
water to tomatoes than I am, and I am in hearty sympathy 
with the efforts being made by the department to cut out 
this kind of business; but I never yet saw any good result 
from an injustice being perpetrated, even though the end 
to be obtained was commendable. The history of civilized 
government unqualifiedly proves the fallacy of the’ old saying 
“that the end justifies the means.” : 

As stated, there is to my mind nothing in the law that 
gives power to the department to prohibit a packer from 
putting water, juice or pulp in a can with tomatoes, providing 
his label truthfully states that such has been done. I will 
go further and say that it would be unconstitutional to pass 
such a law, providing all the ingredients were pure and whole- 
some. : 

I do believe, however, that the law gives power to the 
department to issue a regulation compelling a packer if he 
did put either water, juice or pulp to the tomatoes, to not 
only state that fact on the label, but to also state the per- 
cenage, and I think it is also possible that if the present 
style of tomato label was used on goods of this character 
showing a picture of a large tomato, that the present law 
could be made to cover that on the charge of misbranding, 
as the tomato picture might be said to have a tendency to 
deceive the public in that the consumer would expect nothing 
but tomatoes in the can after seeing the fine picture of a 
tomato on the label. Hence these mixed goods might be 
tripped up unless they had on them a plain label just saying 
something like your Chicago correspondent states—‘‘toma- 
toes with added water.” 


I write this simply to let your Chicago man know that 
he is not the only one holding the opinion that he does. 


“WRANGLER NO. 2.” 


DEATH OF JEROME BONAPARTE RICE. 


On Saturday, June 8th, 1912, Jerome Bonaparte Rice 
passed quietly to his rest. Mr. Rice was born in the town 
of Salem, N. Y., July 19, 1841, and received his education in 
the district schools, and at the Albany Business College, from 
which he was graduated at the age of nineteen. When the 
Civil War broke out he was working on his father’s farm in 
the town of Jackson, Washington county. He enlisted from 
White Creek, N. Y., August 8, 1862, as a private, and was 
mustered into the service at Salem, N. Y., September 4, 1862, 
as first sergeant of Company G, One Hundred and Twenty- 
third Regiment, New York Volunteer Infantry, to serve for a 
term of three years. On May 21, 1863, he was promoted to 
Second Lieutenant. He was taken prisoner at the Battle of 


Chancellorville, Va., May 3, 1863, and was confined in Libbey 


Prison and Belle Island Prison. He was subsequently ex- 
changed. On August 1, 1864, he was transferred to the 
Signal Corps, and did duty in the department of the Cumber- 
land under General Thomas until the close of the war. He 
was honorably discharged and mustered out at Albany, N. Y., 
June 27, 1865. 


‘ 
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After receiving his discharge he returned home and work- 
ed on the seed farm of his father. In 1866 he bought out 
his father’s interest in the seed business and continued on 
the farm for two years. During this time and for a few 
years afterwards he was his own sole salesman, traveling with 
a horse and wagon from town to town. In 1868 he moved 
his business to Cambridge, N. Y., occupying the second story 
of the old steam mill building, on Main street, where he con- 
ducted business successfully for eleven years. In 1879 Mr. Rice 
completed his present large warehouse and moved his busi- 
ness into new quarters. In 1895 the present fine office build- 
ing was erected, where twenty-five bookkeepers and steno- 
graphers are employed, over thirty salesmen and representa- 
tives travel throughout the country, and the seeds from this 
establishment are_sold in every state in the Union. The 
company has a branch house at Detroit, Mich., and one at 
Wellington, Ontario. In 1898 he was the unanimous choice of 
the American Seed Trade Association for its President. He 
was president and organizer of the Electric City Bank at 
Niagra Falls, N. Y. 

During the war Mr. Rice incurred from exposure a severe 
case of rheumatism, which increased as years went by, and 
for months at a time he was unable to attend to business. 
The disease continued in spite of all medical skill and for 
years he was wheeled about in a chair. This condition rend- 
ers his great business achievements all the more remarkable, 
and yet his mental energy has never flagged, but, indeed, 
has developed as the demands upon it increased, so that he 
continually performed an amount of work that few physically 
sound men would be equal to. 

Both socially and in a business way Mr. Rice was a genial, 
courteous gentleman, and was universally liked. A caller or 
a guest soon forgot his physical infirmities because of his 
personal magnetism, his mental vigor and hospitable manner. 

Mr. Rice is survived by his wife, Laura Chandler Rice, 
whom he married on July 19, 1877; three daughters, Mrs. 
Frederick Wallace, Mrs. Evelyn Rice Lovejoy, Miss Marguerite 
Hedges Rice, and one son, Jerome B. Rice, Jr., and one 
granddaughter, Betsy Rice Lovejoy. 

Mr. Rice was a member of Cambridge Valley Lodge, No. 
481, F. & A. M.; also of John McKie Post, No. 309, G. A. R., 
and was president of the Board of Trustees of the Methodist 
Episcopal Church. 

The funeral was held at his late residence in Cambridge 
on Wednesday, June 12, at 2 P. M. The interment was at 
Woodlawn Cemetery, Cambridge. 
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THE TRADE. 
LEONAR MEANS SAFETY IN SEED 
SAFE SEED—GOOD CROP é 


We have Everything CANNERS require in Seed 


Genuine RED ROCK TOMATO Grown from Original Strain for 1912 Delivery. 


LEONARD SEED COMPANY - ~-~ CHICAGO 


The Improved Automatic Can Stamper 


, FOR MARKING TIN CANS OF ALL STYLES AND SIZES 

i} PERFECT CAN STAMPER Co. 

GENTLEMEN:—We ate pleased to state that the eleven Can Stampers have worked to our utmost 
ea) satisfaction, and have done perfect work all during the season. _It is our Opinion they are far superior 
om) toany other stamper on the market. Yours truly, W. R. RoacH & Co. 


PERFECT CAN STAMPER CO., - Xenia, Ohio. 


William H. Smith, General Agent. 
J. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


"Gasoline Burners, Fire Pols & Heaters 
Repairs Promptly Attended to 


PATENTS 


HULL'S 


PATENT 


CANNING HOUSE SUNDRIES 


We manufacture Lacquer all colors, for coating ends of cans, or cans all over 
For rusty cans, use our Silver Lacquer, nothing better 


John G. MAIER’S Sons 


The Lacquer People 
Baltimore, Md. 


(When ordering, please state if wanted for ends, or for coating cans all over) 


MANUFACTURERS OF 


CANNING HOUSE MACHINERY and SUPPLIES 


Scott’s Rotary Knife 
Peach Parer. The 


Pea Fillers, Kettles, 
Crates, Pulp Machines, 


| 


only Machine made. 


that will successfully 
pare peaches. 


The SINCLAIR-SCOTT CO. 
BALTIMORE, 


Continuous Steam Ex- 
haust Boxes, Pineapple 
Machinery, &c. 


MD. 


In Writing Advertisers, Kindly Mention The Trade. 
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It is likely, Mr. Canner, that you have enough other things to. be careful about, 
without burdening yourself with needless trouble as to salt. 3 

Once you have selected the salt best suited to your requirements, thereafter, you 
have only to stick to that kind. 

We believe—and many Canners believe with us—that Diamond Crystal is.the one 
salt which you can depend upon for good results all the time. 

Because Diamond Crystal is proved by four States’ analyses to be the purest com-_ 
mercial salt sold—the only salt that will analyse every time over 99% pure. 

The lime which contaminates all natural salt is taken out of Diamond Crystal by 
an exclusive mechanical process. Other manufacturers leave the lime in; and lime 
both clouds the liquor and toughens the shells of vegetables. 

We reproduce here a letter from the Ripon Packing Company, of Wisconsin. 
They have not worried about salt for five years. 


DIAMOND CRYSTAL SALT CO. 


ST. CLAIR, MICH. | 


: 
i 
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Im Writing Advertisers. Kindly Mention The Trade. 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE TRADE, stamps 
should be sent to be-used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived. unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


IF YOU 


WANT 


HELP WANTED. 


WANTED:—Man who is thoroughly experienced in the packing of 
fish, crab meat, oysters and other fish products. Must know his busi 
ness and be able to furnish first-class reference as to ability and relia 
bility. Give full particulars in first letter. Address, ‘‘Crab Meat’’ 
care The Trade. 


WANTED.—Superintendent; must be thoroughly familiar with 
Sanitary Can Closing Machines. Pack peaches and sweet potatoes 
only. Will build another factory at close of present peach season so 
can give capable man year around employment. Address quick, 
Fred. J. Strong, Americus, Ga. 


WaNTED.—Two competent catsup cooks and tomato pulp makers 
for factories in New Jersey and Ohio. Must be able to handle help, 
and take full charge of factory if necessary. Address, W. H.S., 
care The Trade. 


WantTED.—Experienced Hawkins Capper operator. J. B. 
Schrott, Gowanda, y 


WANTED.—Superintendent processor to take charge of house on 
Eastern Shore, packing principally tomatoes aud sweet potatoes 
Must be experienced and able to handle belp. Write giving ex peri- 
ence and references to, ‘‘Eastern Shore’ care The Trade. 


SITUATIONS WANTED. 


WANTED.—Position as foreman. Am A No. 1 catsup and 
chilli sauce cook and pickle man. Have had 25 years experience; 
steady, sober and reliable. Would prefer Chicago, but willing to go 
anywhere. Present contract expires July 1st, 1912. Box 2009, care 
The Trade. 


WANTED.—Situation for 1912, as Superintendent. Have had 25 
years’ experience; thoroughly understand canning machinery; am 
able to build and equip a factory: can pack fruits, vegetables and 
baked beans; first class handler of help. Can refer to the largest 
packing houses in Maine. Address ‘‘E’’ care THe TRADE. 


Position Wanted.—By processor-manager of many years’ experi- 
ence, canning corn, peas. tomatoes, sweet potatoes and a full line of 
fruits and vegetables. Executive ability; good manager of help; 
have used all the best machinery. Address, Reliable Experience, 
care The Trade. 


WANTED.—Position as Superintendent. Can pack hominy, 
kraut, pork and beans, kidney beans, tomatoes, pute, etc., and 
have had years of experience in this line. Am willing to accept 
reasonable salary. Address, Box 14, care The Trade. 


Position WANTED.—By experienced canner and preserver of 
fruits, vegetables, etc.; maker of catsup, specialties, such as apple 
butter, cider, vinegar, preserves, and in fact an expert processor and 
preserver and jelly maker. For references and further information 
address ‘‘Expert,’’ care Taz TRADE. 


WANTED.—A position as Cook. Have had 7 years experience on 
Jams, Jellies, Preserves also Catsups and Chili Sauce. Best of refer- 
ences. Address, ‘‘PROCESSOR’’, care The Trade. 


A New Formula 


Special Information 


Factory Advice 


Process Times and Data 


The Services of an Expert 


Consult 


W. L. HINCHMAN 


1 W. Main Street 


HADDONFIELD 


for their requirements. 


on your wants 


$. 0. RANDALL'S SON, 


tand. 


Are used by the majority of the largest canners and can- 
makers throughout the country. Why? Because they have in- 
vestigated and found them to be the purest and most economical 


We are also agents for Huntley line of Canning Machinery. 
Also, Baskets, Box Shooks, Cans, etc. Ask us to quote prices 


lux, 


Mfgrs Agent, BALTIMORE, MD, 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


Baltimore and Holliday Sts., Baltimore, Md. 


Manager and Editor. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 35th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, . - - - - - - - - $4.00 


Extra copies, when on hand, ro Cents each. 
ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to TH& TRADE Co. 


Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be: charged $2 00 
per inci: per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TrRaDE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters wi!l be ignored. A. I, JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JUNE 24, 1912. 


THE MEANING OF F. I. D. No. 144 ON TOMATOES 


As announced last week in “The Trade,” there was 
a special meeting of the Tri-State Association called 
for the 19th, to meet in Wilmington, and at which Doc- 
tor Bigelow, of the Bureau of, Chemistry, Washington, 
D. C., had promised to be present to expain any mis- 
understandings that might exist regarding the recent 
Food Inspection Decision No. 144. All canners were 
heartily invited to be present and so profit by this in- 
structive meeting. 

In response to this announcement, there was a splen- 
did representation present on the, 19th to meet Dr. 
Bigelow—not as large in numbers as it ought to have 
been, the importance of the matter considered—but 
making up fully in quality what it lacked in quantity. 
Those who failed to take advantage of their opportunity 
are decidedly the losers and may be heavy losers if they 
are not careful. 


As may be supposed, the effect of F. I. D. No. 144 
on the canning of tomatoes was the main consideration, 
and we will treat the subject therefore from that stand- 
point. Secretary Gorrell, acting in a manner as the in- 
troducer of Dr. Bigelow at the request of President 
Hoffecker, pointed out the importance to all canners 
of a thorough understanding of this Federal decision, 
which he claimed was actually more important, in its 
effects upon the canners, than the original enactment of 
the Pure Food Law itself. He expressed it as his 
opinion that it would increase consumption and benefit 
all canners, when its terms are fully realized and com- 
plied with by all, as they must be if Federal interference 
and prosecution wish to be avoided. President Hoffecker 
coincided with this view, and stated the method of se- 
curing a full can and uniformity in packing, as laid down 
in F. I. D. No. 144, is the correct one, which was not the 
case with the old efforts at the establishment of stand- 
ards by draining the contents over a screen. 

Doctor Bigelow did not attempt any set explana- 
tion of the ruling, saying it seemed sufficiently clear, 
but confined himself to answering the questions of mem- 
bers on points under discussion. In the interest of the 
packers, however, he wished to draw special attention 
to the necessity of sanitary conditions in the factories 
from this out. Unsanitary conditions reflect themselves 
in the goods, and the Government now has its laborato- 
ries so complete as to be able to tell, with prac- 
tical certainty, whether the goods have been packed 
under cleanly conditions or not. Stagnant pools of fer- 
menting juice, and other refuse allowed to stand near 
the factory, breed bacteria with great rapidity, and these 
are taken into the cans and show under examination. 
Upon inquiry he stated that the bacterial content of 
canned tomatoes, as compared with tomato pulp or cat- 
sup, should not be over one-fifth and certainly not more 
than one-half. Rapidity in handling the goods, so as to 
get them sealed and into the process in the shortest 
possible time, helped greatly to reduce the number of 
bacteria thus taken up and this, together with neat, 
sanitary conditions throughout the factory and its sur- 
roundings, must favorably influence all consumers and 
help greatly the consumption of the goods. He stated 
the Bureau had been obliged to make a seizure of some 
tomatoes last season because of the fithy conditions un- 
der which they were packed, and the goods were con- 
demned and destroyed. 

Speaking of the water in canned tomatoes, he called 
attention to the wording of the ruling—that the addi- 
tion of any water would be considered an adulteration. 
He stated that the Department had gone very slowly 
about this; had, in fact, taken two years to study the 
tomatoes of every section of the country and under all 
conditions of season or ripeness, and that they had suc- 
ceeded in perfecting a method of telling absolutely, un- 
der any conditions, just what had been added. “If a 


can of tomato juice (with no pieces of tomato meat) 
were put up we could tell whether water had been added 
He pointed out that the difficulty of detect- 


or not,” 


. ha . 


SANITARY 
ENAMEL-LINED 
SANITARY CAN COMPANY 
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ing a. small amount of water added to milk (which 
varies greatly in its butter-fat content) was so far over- 
come that they can now proceed with certainty in this, 
and what has been done with milk they have learned 
to do with tomatoes and other products. 

Upon being asked if it would not be legal if upon 
adding water to the tomatoes a statement to that effect 
were put upon the label,*Dr. Bigelow explained that 
the addition of water was an adulteration, and that an 
adulteration and misbranding were two different things 


and treated separately under the law. In return he 
asked if any labelling would cure an adulteration. It 
cannot possibly cure it and can only explain it, and 
the Doctor said the courts would uphold their conten- 
tion in this as they had already done with other articles 
along the same line. (Wrangler No. 1 and Wrangler 
No. 2 please take notice.) 4 

As to the use of juice, it was explained that the 
juice from any given lot of tomatoes might be used in 
the cans filled from that lot; but where, for instance, 
fancy goods were packed through eliminating as much 
juice as possible, this juice left over—the absence of 
which helped make the fancy goods—could not be used 
as an addition to the lower grades of goods. In other 
words, it was made perfectly plain that the tomato with 
all its natural juice could be packed into a can and be 
proper; but if any of the juice were extracted from it 
to make it a more fancy article, this left-over juice could 
not be used with other tomatoes, because this would be 
packing more juice with the lower grades than they right- 
fully were entitled to. 

Many difficulties in the use of machines for the 
filling of tomatoes were mentioned, such as an excess 
of juice in the first few cans, or in some other machines 
a lack of juice in these first few cans until the machine 
had been run for some time. It was shown that a uni- 
formity of fill and condition in the various grades was 
important and should be maintained. Asked if the to- 


matoes were first run over a draining board before going 
into the hopper of the machine, and the juice caught 
and filled into the cans as they came from the machine, 
it was answered that this would be all right, provided 
no excess juice were used and the cans were filled with 
tomatoes. It was the opinion of most present that this 
was the ideal way to secure uniformity in fill, and that it 
obviated all machine troubles. 

One party asked if the government did not mean 
to make simply one grade of tomatoes, but it was 
answered that the government had no intention of dic- 
tating to the packers on this point, and had no such 
object in view; but it intended that all grades must 
be filled with the natural product, and that as regards 
tomatoes no water or pulp or excess juice could be added 
to any grade. ; 

Asked as to the cutting away of black-rot or other 
rotting portions of the tomato, it was shown that this 
is matter for personal decision, as it sometimes happens 
that the remaining portion of the tomato is not affected, 
tainted, and at other times it is. The law is strict upon 
the question of rotting or decayed foods, and Dr. Bige- 
low outlines the importance of the question in this way: 
First, quality of product, sound, fresh and properly pre- 
pared ; and second, cans well filled. 

A rising vote of thanks was tended the Doctor 
when he first came in, and again after he had finished 
answering all the questions asked. Those who heard 
him and who took part in the discussion, whether with 
him or among themselves, were well satisfied in their 


minds as to the intentions and operations of this F.I.D. 
No. 144, at least in so far as tomatoes are concerned, 
as that was the only article discussed. 


It was not desirable to report, verbatim, the pro- 
ceedings, and we have given this gist of the meeting 
in the hope that those who were not fortunate enough 
to be present may nevertheless be enlightened, and it 
must hardly be necessary to say that there is much food 
for thought in the brief outline we have made; but on 
this one point there need be no variation, hesitation or 
doubt—Tomatoes must be packed without water, pulp 
or added juice, under real sanitary conditions, and the 
cans filled. 


COST OF LIVING IN SEVILLE, SPAIN. 


Not only the native Spaniards in Seville, but also the 
foreign residents, are confronted by the high cost of living 
here. Local conditions are peculiar and a foreigner is in- 
clined to feel that luxuries are sometimes cheap and necessities 
invariably expensive. 


Competition among the wage earners of Seville is great 
enough to keep wages at a minimum; wharf laborers, for 
example, receive from $0.36 up a day for handling cargo, 
while tram guards and motormen receive $0.54 and up. Bank 
clerks receive from $12 a month up. With such earnings the 
poorer working people are unable to afford much that those 
ix similar employment in the United States regard as indis- 
pensable, and local living conditions are for the most part 
somewhat privitive. The houses seldom have adequate sani- 
tary arrangements, and even the homes of the wellto-do often 
lack modern bathrooms. 


Housekeeping Costs—Cloth Luxuries and Travel. 

A good house, well situated, fitted with a bathroom, rents 
for $60 a month and up, while an apartment of seven small 
rooms and bath may be had for $22.50. Apartments seem to 
be gaining in popularity, but those in Seville have neither 
provision for heating in winter nor the other advantages which 
make American apartments comfortable. House furnishings 
are, as a rule, expensive when compared with similar articles 
in the United States, with the exception of wicker furniture and 
matting rugs, which are made in Seville. A wicker chair costs 
only $1.44 and good matting rugs, 3 by 6 feet, from $0.54 up. 
Other housekeeping expenses are not excessive. Gas, which is 
coming into use for cooking and illumination, costs $0.03 per 
cubic meter .$35.314 cubic feet); electric light costs $0.18 a 
kilowatt with discounts, and the water tax averages $0.90 a 
month. Servants’ wages range upward from $3.60 a month 
and board, and it is usually necessary for the most modest 
household to keep more than one. 

The prices of clothing and other personal effects average 
higher than in the United States. The high duty on woolen 
cloths, most of which come from England, make woolen suits 
of good quality expensive, although the price is modified by 
the low cost of labor for tailoring. 

It is interesting to note in comparison the current prices 
for non-essentials in which Americans at home indulge. Popu- 
lar amusements cost 4 cents to 42 cents, rarely higher except 
in the grand opera season. Flowers range from 1 cent for a 
jasmine or violet boutonniere to 18 cents a dozen for mid- 
winter roses. A good carriage can be hired for 45 cents an 
hour and tram fares range from 2 to 8 cents, according to 
distance. Tickets for a 100-mile railway journey, first class 
(which is often inferior to the ordinary American day coach) 
bring the mileage cost to 3.6 cents, while a 1,242-mile ticket 
good for 3 months reduces the cost per mile to 2.4 cents. 

Cost of Food. 

In considering the'cost of food in Seville, the prices must 
always be compared with the daily earnings of the working 
people, which are insufficient to allow them many of the 
articles of food which the American laborer deems necessities. 
In fact, the laboring class subsists largely upon vegetables, 
bread, and a little fish (most frequently dried cod). Their 
typical dish is a broth of chickpeas, rice, and a few other 
similar ingredients, including, in their seasons, Spanish sweet 
peppers, squash, tomatoes and beans. Fortunately vegetables 
are inexpensive and are the food of the laboring class. 

The prices of some of the common foodstuffs, as pur- 
chased in the retail market, are given in the following table, 
the quantities being 1 kilo (2.2 pounds) unless otherwise 
stated: 


‘ 
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Canned foods are not widely used in Seville and such few 
14 canned fruits and fish as are found here are beyond the means 
ta -72 of the average consumer. American catsup is 45 cents a 
.09 bottle and English jellies 36 cents a jar—From Vice Consul 


CANNING MACHINERY FOR COMPLETE PLANTS 


Burden & Blakeslee Can Righting Machines. Smiley Spoon Shaped Peeling Knives. 
Peerless Steam Hoists---The Best Yet. King Tomato Fillers---Capping Machines 
WRITE FOR CATALOGUE 
A. K. ROBINS & CoO. Baltimore, Md. 


A PERFECT, RELIABLE MACHINE” 


Haller’s 1912 Fruit Washer 


Bie eet FOR STRAWBERRIES OR ANY SMALL, SOFT, 

tender fruit. A few prominent concerns now using them :—Liquid Carbonic Co, Cali- 
fornia Fruit Canners’ Ass’n., S.J. Van Lill Co., Logan, Johnson & Co. 4 machines, 


Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., John H. Dulany 
Co., St. Louis Syrup & Pres Co., J. Hungerford Smith & Co., Humbert & Andrews. 


THE JOSEPH HALLER CO., SHeRipanvice, p. o. PITTSBURG, PA. 


Western Representatives:- U. S. Bottlers Supply, 1033 W. Lake St., Chicago, Ill.; E. J. Judge, 356 Market St., San Francisco, Cal. 


STEEL STOOLS FOR 
CANNERS! $9.00 doz. up BANNERMAN’S - PHENYLE - DISINFECTANT 


DRY POWDER 

Angle Steel Frames, Enameled. Either NON-POISONOUS e 

| pressed steel or hard wood seats. All AWARDED FIRST PRIZE AT WORLD’S FAIR = 

; heights. Send for Catalogue. MOST EFFICIENT 7 
4 Manufacturers and factories find our MOST ECONOMIC 


Steel Stools, Chairs, Rack dT k 
WILL NOT TAINT FOOD 


ble. ESTABLISHED THIRTY YEARS 
ANGLE STEEL STOOL CO., Inc. (An Odorless Factory a Business Necessity) 
4th STREET, OTSEGO, MICH. BANNERMAN CHEMICAL CO., SYRACUSE, W. Y. 


E. KIRWAN & Co. 
one IMPORTANT 
BALTIMORE, - MD. 
If you are in position to take in a few cars of Strictly First-Class Lock Seam Cans wire us 
your best bid, including Solder-Hem Caps. F. O. B. your Station. We have a bargain for you. 
E. F. KIRWAN & CO. 


In. Writing Advertisers, Kindly Mention The Trade. 
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The California Market 


New prices satisfactory—Fruit crop heavy,- but fine grades will be scarce—Pea 


pack lighter than expected—Asparagus also short—Salmon in better demand. 


Reported by Telegraph 


San Francisco, June 21, 1912. 

The New Prices.—The recent naming of prices on 
the 1912 pack of California fruits by the California Fruit 
Canners’ Association, and other large packing interests, 
has resulted in a very heavy business done and confirma- 
tions of previous orders are coming in thick and fast 
by wire and by mail. The prices named have proved 
to be very satisfactory and in some cases are rather 
lower than were anticipated. The opening prices of the 
Association, compared with those of 1911, 1910 and 1909, 
are as follows: 


Extra 3’s 1912 1911 1910 1909 
$2.25 $2.50 $2.15 $2.15 
275 235 21 2235 
225 235 23 ‘2:45 
GES 240 2.75 2.50 2.30 

No. 2% Extra Standards 
160 1.90 1.70 1.40 

No. 2% Standards 
1.45 1.75 1.45 1.30 
1.10 1.15 90 .90 


- 


Damson plums are 5 cents higher than other varie- 
ties in extra standards. 


Crop Conditions.—Now that the selling season is 
well under way and most plants have commenced opera- 
tions on early fruits and berries, packers are taking a 
keen interest in crop conditions that will go to make or 
to undo a large pack of desirable grades. That the fruit 
crop as a whole will be a large one, is practically settled 
but the chances of a large pack of the higher grades 
being put up are not so bright as they were a short 
time ago. Unusually hot weather was experienced early 
in June and this did no small amount of damage. Another 
hot spell is now being experienced and fresh reports of 
injury to crops are coming in. The packing of cherries 
has commenced, but the fruit being offered to canners 
is not of high grade and already it is being predicted 
that short deliveries will be made on this article. Offer- 
ings of strawberries and raspberries are not only rather 
light, but the quality is very indifferent. The demand for 
high grade berries is steadily on the increase and ad- 
vances and withdrawals are anticipated in the near fu- 


ture. The conditions that are making a short pack of 
high grade cherries and berries likely will probably affect 
also peaches, apricots and pears, and packers may find 
that the demand for these will be in excess of the supply. 

Pea Pack.—The packing of peas has been under way 
for some time in Californioa but will soon come to an 
end as the warm weather is rapidly ripening the crop. 
The hot spell brought in a rush of offerings and canners 
were not prepared to handle everything that came in. 
The pack will be lighter than was expected, especially on 
the high grades, and packers have withdrawn all quo- 
tations. The asparagus pack has also been affected by 
the warm weather and will be lighter than the estimates 
made a couple of weeks ago. From now on but little 
high grade grass will be put up. 

Salmon.—Quite a business is now being done in spot 
salmon and the feeling is general that the pack will be 
well cleaned up, as far as Coast interests are concerned, 
before the new pack is ready for distribution. Some new 
pack salmon is coming down from Southeastern Alaska 
and packing is commencing on Puget Sound. A short- 
age of king salmon is predicted for this year as the 
understanding between canners and the mild curing inter- 
ests has been broken and canners are shipping king 
salmon to the fresh fish markets in large quantities. 


Tomatoes.—Spot stocks of tomatoes are exceedingly 
light and prices have advanced to the extent that it is 
impossible to secure No, 2% standards in this market for 
less than $1.00. Packers are well sold up on futures and 
will not be in a position to make further sales until the 
canning season is under way. 

Coast Notes.—James D. Dole, of Honolulu, has 
returned from a business trip to Boston and New York 
and will shortly sail for the Islands. The Hawaiian 
pineapple: pack in 1912 will approach the million case 


mark according to his estimates. ; 


Joseph Durney, of the Griffith-Durney Co., is home 
from a trip to Europe that has extended over three 
months. He returned via Seattle. 

James Madison president of the Alaska Salmon 
Company, is on his way to Europe on a business trip. 

B. A. Harnett, formerly in the employ of the Toyo 
Kisen Kaisha, has resigned his position with this firm 
and will become manager of the branch house of Getz 
Bros. at Manila. 

The California Fruit Canners’ Association has com- 
menced aperations at Santa Rosa on cherries and berries. 

The Sunnyvale plant of Libby, McNeill & Libby, 
has commenced the season’s run on cherries. 

The Hayward cannery of Hunt Bros. Company, is 
now operating on early white and black cherries. 
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The Griffin & Skelley Co. commenced operations at 
its Fresno cannery about the middle of June, operating 
first on apricots. 

The Hanford plant of the California Fruit Canners’ 
Association will operate only on peaches this year, 
according to manager A. Slotemaker, and will be ready 
for business about the middle of July. 

Work will soon be commenced on the construction 
of a large canning plant at El Segundo, Cal., by the El 
Segundo Canning Company. A specialty will be made of 
putting up ripe olives. 

The Klamath River Packing Company has been 
incorporated at Astoria, Ore., the interested parties being 
W. E. Tallant E. W. Tallant and K. S. Horne. The 
capital stock of the company is placed at $75,000. 

Green lima beans will be canned for the first time in 
California this season at Sawtelle, where a large plant is 
interested in the enterprise. 

The floating cannery, William F. Smith, is being 
towed to Alaska by her.owners the Weiding and Inde- 
pendent Fisheries Co., and it is expected that a pack of 
60,000 cases of salmon will be made this season. 


“BERKELEY.” 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


THE CANNED GOODS EXCHANGE 


OF BALTIMORE, MD. 
OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS. 


President, ALBERT T. MYER. Vice-President, F. A. ToRSCH 
Trersurer, LRANDER LANGRALL, Secretary, W. F, ASSAU. 
Executive Com.: JOHN S. GrBBs, JR. B. HAMBURGER H. S. OREM 
Arbitration Com.: C. Waite W. A. WAGNER Jas. B. 
Jno. R. BAINES, C. J. SCHENKEL 
Com.on Commerce: RuFus M. Gipps C.J. BRooxs J. A. SCHALL 
Louis GREBB W. E. ROBINSON | 
Com, on Legislation: Gko.N. NUMSEN’ F. A, ToRSCcH 
G.L.SHaw. L. L. Lorp G. T. PHILLIPS 
Com, on Claims: H.S. OREM BEN]. HAMBURGER 
W. A. WAGNER F. A. TORSCH W. A. SILVER 
Hospitality Com.: T.J. MEEHAN H.W. KrReEBs_ E. H. MILLER 
Brokers Com: H. A. WAIDNER GRECHT 4H. FLEMING 
Counsel: Morris A. SOPER Chemist: CHas GLASER 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 


36 La Salle Street CHICAGO, ILL. 


Patents and Trade Marks 


FOOD AND DRUGS ACT OPINIONS . 


EDWARD S. DOVALL, Jr. 


Attorney-at-Law and Solicitor of Patents 


LOAN AND TRUST BUILDING, WASHINGTON, D. C. 


THE AYARS MACHINE CO. 
THE FRED H. KNAPP CO. 
S. M. RYDER & SON. 


The BROWN, BOGGS CO., Ltd. 


HAMILTON, CANADA. 


SOLE CANADIAN AGENTS FOR 


HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 

C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 


THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 

W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACT ORIES 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 
W. A. TRESCOTT 


In Writing Advertisers, Kindly Mention The Trade. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 


your opportunity your time is lost, together with money. Rates upon application. 


Factories for Sale. 


Machinery For Sale.—Continued. 


For Sale.—MACHINERY REBUILT, OVER- 
HAULED—RARE BARGAINS FOR QUICK SALE— 
Hawkins & Power Single Steel Cappers; Cox Hand 
Power Cappers; All styles Corn Cookers, Tomato Fillers, 
Boilers, Engines; M. & S. Silkers; Harris Hoist; Morral 
and Model MA Corn Cutters; Baker Double Dump Scald- 
ers; Double Seamers; 40 Light Dynamos and Switch- 
boards; Sprague Exhausters; Kraut Cutters; Cyclone Pulp 
Finishing Machines; Pea Graders and Cleaners; Bean 
Cutters and Graders; Corn Mixers; Copper Jacketted Kec- 
tles; Retorts; Crates; Water and Pulp Pumps; Can Wip- 
ers; Shaker Fillers; Blowers; Corburretters; Tested Corn 
Cooker and Retort Thermometers; Wagon & Dormant 
Scales; Platform and Hand Trucks; Time Recording and 
Watchman’s Detector Clocks; Large and Small Air Com- 
pressors; Tanks; Power Apple Parers; Soldering Flux; 
Fire Pots; Hawkins & Hand Capping Steels; Testing 
Tanks; Heavy and Light Corn Cob and Pea Vine Convey- 
ors complete with gearing; Thousands feet various sized 
Chains; Shafting; Piping; Gearing; Hangers; Pulleys; 
Belting; Pipe Fittings; Various colored Tissue Paper; % 
H. P. Motor; Bath Room Fixtures; 1888-1890-1893 
Sprague Cutters, good condition, $5.00 and $10.< 00 suitable 
for repairs. 

CAN MAKING MACHINERY, NEW AND 
SECOND HANDED, OVERHAULED—$10,000 new, 
never uncrated; Ribbon Soldering Machine; Solder Trim- 
ming; Solder Reel; Solder Furnace; Power Automatic and 
Hand Testing; Automatic Heading Rotary Crimpers; 
Single Floating; Solder Wiping; Hem Cap; Automatic 
Lock Seamer with Solder attachment; Machines; Automa- 
tic Power Presses; Tin Slitting; Squaring Shears; Body 
Formers; Sanitary Can Cover Lining Machines; Dryer 
Box; Can Body Soldering Machines; Large and Small Air 
Compressors; Double Seamers; Tin Cleaning and Lacquer- 
ing or Enameling Machines; Tin Baking Racks; 52 Ibs. 
Pure Gum Rubber; Cement Compound; Carbon Tetra 
Chloride; Tin Lacquer; Enameling Filler; Churns for 
mixing Rubber; 34 H. P. Motor. 

Here is your opportunity for equipping several com- 
plete lines for the making of cans at minimum cost, detail- 
ed condition various machines furnished on request. 

Prompt shipment with guarantee. Address, 

HUGH ROSS, Woodbine, Pa. 


Telegraph Office, York, Pa. 


For Sale.—1 Invincible bean cutter. 1 Monitor 1911 
bean cutter. 3 Knapp No. 2 wood frame labelers. 
2 Knapp No. 2 wood frame boxers. 1 Burt No. 2 iron 
frame labeler. 2 Stevenson 4x6 double air compressors. 
1 Power rotary cylinder adjustable beet grader. 1 Ferrell 
‘‘Oxford’’ bean polisher. 1 Miller two row bean harves- 
ter. 1 Glass-Plummer rotary syruper, 2s and 3s. 2 Wes- 
cott white enamel sanitary hand packing continuous tables. 

The above items are complete and in good serviceable 
condition—prices right. 

Let us have your second-hand canning machinery in- 
quiries. LOCK BOX No. 4. Farnham, N. Y. 


Oyster Cannery For Sale.—A plant favorably situated 
with plenty of oysters. Freight rates in and out are 
reasonable. The undersigned has a fleet of boats and will 
co-operate with the right party in the operation of the plant. 

Address, W. R. HODGES, Cedar Key, Fla. 


Machinery For Sale. 


For Sale.—Boiler Pump and Feed Water Heater, for 
25 h. p. Boiler. One 15 h. p. Evaporator; one 25h. p. 
Evaporator. Baker Double Pump Tomato Scalder. Moni- 
tor String Bean Filler and Apple Filler. Two Open | 
Retorts, 4‘ by 4'.- Dipping Liquid Filler and Exhauster. 
Three Merrell-Soule Retorts No. 3. One Monarch Hy- 
draulic Cider Mill complete. One B. & B. 4-screw Cider 
Mill. 500,000 embossed Corn, Bean and Pumpkin labels. 
The above in good, serviceable condition, and will be 
sold at a bargain to quick buyers. Address, 
MUSSELMAN CANNING CO., Biglersville, Pa. 


For Sale.—Hawkins & Ayars Cappers, at a Bargain— 
A 1 condition. Nowis thetime to _ These machines 
are not junk but just as good as new. 


E. J. JUDGE, 356 Market st., San Francisco, Cal. 


For Sale. —Why lease double seamers when yon can 
buy good hand feed seamers, in fine condition, equipped 
for 1s, 2s, 3s and 10s, which will do good work for price 
of one season’s rental. These machines were built for 
a large York State packer now out of business. Full par- 
ticulars upon request. 

LOCK BOX, No. 4, Farnham, N. Y. 


Machinery Wanted. 


Wanted.—One M. & S. Cooker-Filler in good working 


condition. Also One Corn Mixer. Address 
MACHINERY, care The Trade. 


Wanted.—Copper Jacketted Kettle with draw off cock 
on bottom, capacity 100 to 125 gallons. State condition 
and lowest cash price. 

COBB PRESERVING CO., Fairport, N. Y. 


Wanted. —One Monitor-Thomas Tomato Scalder and 
Washer. One Kern Catsup Finisher. Two 250 gallons or 
larger Copper Steam Jacket Kettles. Address, 


FREMONT CANNING CO, Fremont Mich. 


Wanted.—An up-to-date Capper in which lid revolves, 
for tomatoes; also cooking and scalding vats. Prefer to 
lease machines, but will buy. Processor wanted. 

ARTESIA CANNING CO., Artesia, New Mexico. 


Ia Writing Advertisers, Kindly Mention The Trade. 
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Tomato Plants For Sale. : 


For Sale.—Improved Stone, Red Rock, Chalk’s Early TURN IT INTO CASH! 
Jewell, Success and other leading varieties. Price $1.00 
per thousand. Cabbage Plants, all leading varieties, 75c. 
per thousand. Pepper Plants, all leading varieties, $1.25 That surplus machinery, etc., by advertising 
per thousand. Celery plantsin season. All prices are F. 


O. B., Sewell, N. J. All plants will be carefully packed it herve now. Don’t store it away until rusty and 
in live moss, enabeling us to make long shipments safely. 


My plants are healthy, field grown, true toname and raised oyt of date. Some one wants it. This will 
from carefully selected seed. Send us a trial order. ; 
OROL LEDDEN, Sewell, N. J. ° 
Largest grower of Tomato, Cabbage, Pepper and Celery find him. THE TRADE. 
Plants in New Jersey. | ‘ 


For Sale.—Tomato Plants. Stocky, well rooted, cold 
bed 5 in. to 8 ia., Stone, Red Rock, Perfection, Favorite. 


One large bed, sown late, never been touched and is just st the Information We Need 


right. Guarantee them to reach you in growing shape. 


Prices: 10,000 or less, at $1.25 per 1000. 10,000 to 20,000 EBSTERS New INTERNATIONAL 


at $1.00; over 20,000 at 85c. Have shipped into nine 
States and Canada and will ship you if you wire. 


O. L. RIFNER, Spiceland, Ind. 
Mention The Trade. Teleg. Western Union. 


a\encyclopedic, up-to-date information. 


=\ This NEW CREATION will answer all 
your questions with final authority. 


Spot Tomatoes For Sale. 


J. W. HANCOCK 
Canner 
TROUTVILLE, VA. 


Has two (2) cars of full standard No. 3 Tomatoes for sale. 
Correspondence solicited. 


SPRINGFIELD, MASS. 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


READ THE MORAL OF IT 


THE MORRAL CORN CUTTER Either single or double cut 
OST simple in construction. 
Mi OST positive feed. 
OST durable cutter out. ¥ 
RIGINAL 
NLY double cut cutter out. 
THERS will try to follow. 
hs ECUTS the corn at one operation. 


UNS smooth without clogging. 
ELIABLE in every way. 


DJUSTABLE to all size of ears. 
A BSOLUTELY the best. 
DOPTED by leading packers. 


| ARGEST cutting capacity. 


ARGE ears and nubbins cut without clogging. ‘ ee 
EARN the MORAL and you will use no other. PATENTED 


It will pay you fo write at once for prices and further particulars. Address, MORRAL BROS., MORRAL, OHIO. 


x< 


TESTIMONIAL 


Morral Bros. Morral Ohio. Eureka, Ill., March 22, 1912. 

GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during the past two years and our experience with 
them has been so satisfactoy that we are enclosing our order herewith for eighteen more in order to replace all cutters of other makes 
which we now have and thus make our entire equipment at both plants of Morral Cutters. : 

The principle advantage we find for your cutters is the feed. It takes ears of various shapes and sizes without strain 
on the machine, and what is more important without clogging the machine and thus saves both time and corn, both of which are espec- 
ially valuable in a canning plant. e also find that the cost of repairs for your machine is only one-third to one-fourth the amount 
averaged by other machines we have used. Yours very truly, DICKINSON & CO., by Richard Dickinson. RD.MC. 


ts Writing Advertisers, Kipdly Mention The Trede. 


WEBSTER Every day in your talk and reading, 
on the street car, in the office, shop, 
and school some new question is sure 
Cost $400,000. The only dic- 
tionary with the new divided 
+ page. A ‘Stroke of Genius.’’ 
A \ Write for specimen pages, FREE. 
G. & C. MERRIAM 


As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 
Baltimore, Md., June 22nd, 1912. 
Dear Sirs:— 

There was a better demand for future Tomatoes, not for 
any big blocks, but that same steady buying in lots of one to 
three or four carloads that has been going on for two or three 
weeks, and the orders for them came from the same widely 
scattered markets. At the close this week the undertone to 
the market was firmer, and increasing confidence is apparent. 
The weather was favorable this week for the setting out of 
the plants, sufficient rain having fallen, and hot weather from 
now on will benefit rather than hurt the coming crop. Well- 


known Standard brands bought at today’s prices look safe for 
the jobber. 


Spot Tomatoes of fancy quality have been cleaned up, and 
strictly first-class Standards are so nearly sold out that one 
must pick over a half dozen lots that are offered as Standard 
quality to find a car of goods that will grade up to the require- 
ments. Even in the off-Standard quality it is now getting to 
be a question of the quantity available rather than of price. 
The buying of Tomatoes this week for quick shipment was 
larger than in the week before. If it happens that the coming 
crop is a week or two later than usual the clean up of spot 
Tomatoes will be almost complete at the primary points. 

The end of the Pea canning season in Baltimore is in sight. 
Surprising how the jobbers have bought the new pack at the 
high prices, but the explaantion is easy. The old pack was 
sold out, and the jobbers are obliged to have a few cases’ of 
the new pack at once to carry them along until their contract 
Peas are ready for delivery, this market having the advantage 
of a month’s start over the canners located in other states. 
The Baltimore canners anticipate no difficulty in marketing 
the small pack of Peas they have made this season. String 
Beans is the only vegetable available at this time for canning 
purposes, and they are costing the canners much more money 
than was expected, but the demand apears to justify it. The 
new pack of Spinach, while first class as to quality, was less 


in quantity than was expected, and now the market for it is 
strong, with an upward tendency as to price. Nothing of 
special interest occurred this week in any of the other lines 
of vegetables and the orders for them were for small quantities. 


In several of our letters in the last three months we called 
attention to the increasing evidence of the damage done to 
the fruit trees, etc., by the extremely cold weather last winter. 
Peaches and Blackberries are, perhaps, the two items that will 
show the ill effects of it to a greater extent than the other 
fruits.. The Strawberry crop is over and the pack is less than 
was expected. Red and White Cherries are short and cost 
more than last year to pack. Gooseberries are showing up very 
well. Blueberries will be a short pack. Red and Black Rasp- 
berries are now coming in and they show an upward tendency. 
The packers won’t make any prices at all on future Peaches, 
because they don’t know whether they will get any of them 
this season ocr not. Pineapples are moving out slowly just 
now. Some little doing in Pears and Apples. 

Cove Oysters are stronger. This is the season for canned 
crab meat. - 

THOS. J. MEEHAN & CO. 


ABERDEEN. 
Harford County, Md. 


Aberdeen, Maryland, June 19, 1912. 


Spot Tomatoes.—A good demand the last week—mostly 
in small lots, some in car lots. Generally, the jobbers are 
buying in small lots, but this is on account of the high prices 
and the approach of the packing season, 


The commercial journals read this morning “Good Toma- 
toes Scarce.” Yes, this is true, for only a short time ago 
it was easy to confirm orders for No. 3 standards at $1.20 
and $1.22% factory, but now it is difficult, as stocks that 
will grade up to the mark are pretty well cleaned up and 
nothing can be had at less than $1.25 factory. 

We quote the market as follows: No. 3 standards, $1.25; 
No. 2 standards, 90c. and 92%c., and No. 10 standards, $3.50 
f. o. b. factory for prompt shipment. 


Future Tomatoes.—The same may be said of futres at 
§244c.—scarce. That is, it is now difficult to find packers 
who are willing to sell their well-known brands of No. 3 
standards at 82%c., most of them asking 85c. or having 
withdrawn from the market as sellers. 


The weather has been dry. Growers have had difficulty 
in getting their Tomatoes planted, and with plants being 
reset two or three times packers have decided with all the 
new requirements of the government, added cost of raw stock 
and labor and these adverse crop-growing conditions, with 
the quantity of futures booked early in the year they will 
now await further devolepments. 

We offer No. 3 standards at 82% and 85c.; No. 2 stand- 
ards, 62% and 65c., and No. 10 standards, $2.45 and $2.50 
f. o. b. factory, with 100 per cent. deliveries guaranteed. 

Spot Corn.—During the past week we have received quite 
a number of inquiries for spot Shoepeg Corn, but, while we 
are located in the very heart of the Shoepeg Corn belt, we 
find packers practically cleaned up of all spot stocks of every 
grade and description. This certainly speaks well for this 
grade of packing, when we consider that there was the largest 
pack of Shoepeg Corn last year ever made and yet it is all 
gone. 

While there are still some cheap lots of Maine style, 
these are being reduced so that in this section packers will 
carry comparatively little Corn into the new season, and 
those who are holding any have sold the cheap Corn and 
are carrying the better grades, feeling that they cannot 
reproduce the same this season at the prices the trade seem 
inclined to offer. 

Future Corn.—The cost of producing Corn this season 
is fully as high or higher than last year, and whatever has 
been lopped off last year’s future price by those anxious to 
make sales has been taken out of would-be profits. 

While the injury done by the recent frost in Maine does 


not seem to have been as great as was at first supposed, the 
reason assigned is that the late spring had retarded the 


planting of the crop and the Corn was not of sufficient size 
to be injured; but, while this may be fortunate so far as 


the early frost is concerned, it might bring the maturing 


of the Corn into the late frost season and produce a repe- 
tition of last year, when so much of the Maine Corn was 
injured by frost, and, after the experience of last season 
with this frost-bitten Corn and the present government regu- 
lations, we do not believe that the packers would again under- 
take to pack Corn which had been hit by the frost. 

In the meantime the cold weather has continued in other 
sections to retard the growth of the early plantings, and 
when the warm weather does finally set in in earnest it will 
in all probability rush all the later plantings to a maturity 
at almost the same time as the early plantings, which will 
cause a bunching up at the time of the harvesting of the 
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crop and may make it difficult for the packer to get Corn 
through his house fast enough to produce the grade which 
he desires. After once reaching a certain stage of maturity 
Corn must be handled rapidly in order that an attractive 
and tender quality may be produced in the can. 

From East, West, North and South comes the cry of late 
season and the crop being retarded. We can therefore only 
repeat our former warnings to watch Corn. 

The present future prices are very low when cost is con- 
sidered. There could be but one result from a continuance 
of adverse crop conditions—an active market and higher 
prices. Yours very truly, . 

WM. SILVER & CO., INC. 


June 20th, 1912. 

Future Tomatoes.—There is a very noticeable increase in 
the demand for future tomatoes, and the market is a trifle 
firmer. As we have said before most packers have sold all 
they feel reasonably safe in selling in advance of the season, 
and are off the market. The small percentage who are in 
position to book a few more orders are rather indifferent. We 
We quote, subject to confirmation, 3s at 32% to 85c., 2s at 
62% to 65c., 10s at $2.40 to $2.50. 

Corn.—The market on future corn is unchanged. We can 
buy standard shoepeg corn at 62* to 65c., extra standard at 
67* to 70c., and fancy at 72% to 75%c. We can offer stand- 
ard Maine style at 65 to 67'%c., fancy at 72% to 75c. 


C. W. BAKER & SONS. 


LOUISVILLE, KY. 


June 21st, 1912. 
Very little of interest has happened in this market during 
the week; practically nothing doing. Some spot Indiana corn 
was sold to jobbers at remarkably low prices. But the job- 
bers seem to be holding back awaiting developments. We 
have had nice rains which is very encouraging to the farmers. 
The tomato and corn crops in this vicinity are looking well. 


FULTON GORDON, BROKER. 
American National Bankn Building. 


WAUKESHA, WIS. 


(Editor’s Note.—Our readers will observe a change in the 
firm name from the Stare & Crary Company to the Crary Brok- 
erage Company, which has been occasioned by the withdrawal 
of Mr. Stare from the firm, Mr. Crary, well known through- 
out the entire country, and upon whose shoulders the bulk of 
the work has fallen during the past year or more, will con- 
tinue as the guiding genius of this progressive brokerage 
firm.) 

June 21st, 1912. 

The shortage of the pea pack in Delaware, New Jersey 
and Maryland now definitely known, has resulted in Eastern 
buyers trying to cover in the West. There are more buyers 
now than sellers. Sales have been made at 95c. for No. 4s 
standards, and at $1.10 for standard 3s, f. o. b. factory, pro 
rata delivery. 

One or two Wisconsin factories will start packing next 
week, and the remainder from July 1st to 10, according to 
location. The weather is cool. It begins to look as if peas 
would be peas again this year. 


CRARY BROKERAGE COMPANY. 


Mr. Broker: 


Why isn’t your card in the list below? 
Don’t you know that Jobbers and Canners all 
over the country are reading these pages, 
carefully, every week? 

How are they going to deal with you if 
they don’t know you—and they don’t! 

There’s a surprise due you. 


THE TRADE. 


PEMOKERS 


Favorably known to the Canning Industry 


J. A. LEE JNO. B. HENDERSON 


LEE BROKERAGE COMPANY 
ROOMS : 303 + 064 West Randolph St., Chicago, Ill. 


Brokers in Canned Foods of all kinds. If you have 
anything to sell write us, and we will tell you what can 
be done. We refer to any wholesale grocery house in 
Chicago, or to the Mid City Trust & Savings Banks, 
Chicago, as to our reliability. 


Cc. W. BAKER & SONS 
CANNED GOODS 
BROKERS AND COMMISSION MERCHANTS 
ABERDEEN, MARYLAND 


WILLIAM E. MORGAN 
ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 
BROKERAGE 


Formerly of BAKER & MORGAN ESTABLISHED 1882 


CORN TOMATOES PEAS 
CANNED GOODS 


JESSUP & ROBERTS 


COMMISSION MERCHANTS AND BROKERS 


PHILADELPHIA, PENNSYLVANIA 
Brokerage JOHN Canned 
and M Foods 


Commission p AV ER nanan 


306 Commercial Club Bldg. Jp, Indianapolis, Idn. 


In Writing Advertisers, Kindly Mention The Trade, 
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BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 
Baltimore New York 


California) 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicago Baltimore New York 
SAUERKRAUT{-Fancy No. 3........... 85 go 
2 65 80 85 
3 75 SPINACH{-Standard 109 
| SUCCOTASH{-Green Beans No. 2........ 85 95 
sie Dry Beans 80 85 
200 Standard ‘‘ 3....... 10 1 20 
I 25 TOMATOES} Extra Stand. 
Standard I 25 I 30 
37% Standard 92% 100 
57% ix Fancy 4 00 4 25 
60 Extra Stand. ‘* ro. 375 400 
% “ Standard 365 380 
175 No, 2 Stand. Md. County... 92% 67% 
I 40 ae 3 ae 30 1 25 
I 35 ‘“ “ 3 “ N. f se I 30 I 35 
95 sid Maryland 365 395 
“ “ 10, Jersey 3 75 
3 00 si seid San. Cans 5% inch... I 30 I 50 
go 
3 75 CANNED FRUITS 
4 co APPLES—New York No. go 
1 50 2 25 2 30 
APRICOTS—Cala. Stand. I 70 
_°S | BLACKBERRIES§-Stand. No. 2...... 85-90 
75 sia Standard Io...... 450 475 
85 BLUEBERRIES$-Stand. I 25 
60 Maine, 7 175 
52% BLUEBERRIES—Maine 4 5 95 
85 New Jersey 10...... 6 50 
CHERRIES§-No. 80 
75 
“White I 0§ 
GOOSEBERRIES§-Stand. No. go-I 00 go 
5 00 6 25 
| PEACHES*-Cala, Stand. No. 2 
‘ Ex.Stand. 2%, “ 215 225 
PEACHES t-Southern Stand. 38.. I 30 
I 20 No. 1 Ex. Sliced Yellow,... 95 97% 
I 15 él 2 Standard White........ I 25 I 30 
BEEN ad ”» 2 Seconds, White I 05 I 10 
6c Yellow ......... I Io I 15 
§0 3 Standards, White....... I 35 


White Mammoth No. 2%....... $2 85 2 70 
Green 255 2 25 
White, Large 255 255 
Green, 2 35 210 
White, Medium ‘“ 2¥%........ ...... 2 10 
Green, 215 I 90 
White, Small 1 80 
Tips White, Square ........ 2 20 2 25 
66 ** Green, Square ‘‘ 1 ........ 2 00 2 05 
BAKED BEANS}-No. 1, 
BEANS}{—Refugee Size Whole I 20 I 20 
“ String, Standard Green ‘‘ 2.... 60 75 
Stand. White Wax 75 

Red Kidney, Stand No 2....,........... 60 

CORNi— 

“« No, 2 Evergreen Stand.......... £5 65 

2 Shoepeg 67% 72% 

és 65 67% 
ss Extra Stand........... 70 80 
Standard 
MIXED VEGETA-) No. 2—12 Kinds........ | a 
“ 2 Early June Stand eS I 20 
=e ‘* 2 Ex. Stand. Early Junes I 30 
" ‘“« 2 Extra Fine Sifted I 75 
‘* 2 Early June Seconds I 05 115 
2 Ex. Stand. Marrowfats............ ...... I Io 
I 0§ 
PUMPKIN}-Standard 65 65 


Chicage 
go 
85 
I 20 
I 00 
82% 
I 10 
1 35 
I 30 
I 35 
32% 
I 00 
4 25 
4 00 
: 3 85 
I oo 
2 25 
75 
2 00 
I 60 
I 00 
4 90 
IIo 
4 I 50 
6 25 
5 95 
1 Io 
I 20 
I 25 
2 40 
I 05 
5 50 
1 85 
2 00 
I 40 
I 00 
‘= 4 
I 60 
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CANNED FOOD MARKETS—Continued. 


Baltimere WewYork Chicago 
PEACHES{-No. 3 Selected, Yellow......... 
3 Pies, Unpeeled............ I oo I Io 95 
“a 290 315 
PEARS}-No. 2 Seconds in Water..... 
2Standards ”’ 55 65 
2Ex. ” in Syrup 95 
” *» 3 Seconds in Water 7° 75 80 
sid 3 Standards in Water............ 75 80 §5 
” 3 Ex. | I 20 
PINE- Bahama Sliced Extra No. i... Se re I 75 
APPLE* Grated ’ I 75 I 60 
dé Sliced Std.” 2 .... jo I 50 
* Hawaii Sliced Extra ” 2%..... 2 40 2 35 2 35 
” 215 210 
1 86 1 85 
Grated Extra 2 I 60 I 60 I 65 
bis 1 80 1 60 
Shredded Syrup Io ..... 650 625 
nig Crushed Water Io ..... 460 490 
” ” 
RASPBERRIES§—Black Water No.2 ..... 70 we I Io 
Black Syrup” 2 I 75 
” Black Water’ Io .....  ...... 5 75 7 95 
STRAW- Ex. Stan. Syrup No. Wii disk I 00 go I 0§ 
BERRIES§— Preserved I 45 
Extra Preserved EE Si I 40 I 70 I 7o 
Standard 80 87% 100 
Preserved 80 go 5 
Standard Water ’’ tro...... 400 425 4 25 
CANNED FISH. 
HERRING ROEB®-Stan. No. I 00 
LOBSTER*-Flats, Siders 3.00 2 60 
OYSTERS§-Stan. 70-72% 80 715 
” ” 4 65-67 711% Jo 
I 40-1 45 157% 142% 
SALMON—Sockeye Tall 200 215 
217% 225 
” ” I 42% I 35 
sig Cohoe Tall I 60 
” Pink Tall I 10 I Io 
ved Columbia talls, 1-lb 220 220 
” 2 30 2 35 
” I 40 I 40 
SHRIMP}{-Wet or Dry 'No. 1 I 185 1 85 
Wet or Dry No. 5 95 85 


(Baltimore Shrimp prices f.o b. Mississippi.) 


(+) quotations corrected each woot by Thes, J Meehan & Co., Brokers 


(t). “ “  T. 6. Cranwell & Co., Brokers 
* “ “ C. Shriner & Co., Brokers 
“ “ “ HL Taylor & Son, Brosers 


Tora rs Crt ye Carte 


REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 


Season 1911. Prices in effect January 1. Car load lots only. 


AMERICAN CAN CO. Coke Plate. K. S. Plate. 
No. 1 cans, I % inch opening. oo per M, $9.40 
17.10 
oe 3 5%”’ 2 2-16 19.75 20, go 


“To cans, 2 1-16 42.00 43 75 
Solder Hemmed Caps, per thousand: 1 % inch, $1.00; 2 1-16 inch, 
$1.45; 2 7-16 inch, 1.80. 


WHEELING CAN C0. will quote prices on Cans on applica- 
tion at their Wheeling (West Virginia) office. 


CAN Co. . Hole & Cap Cans. Extra Coated. 


No. 1 Cans, % inch per M. § .40operM, 
No. 2 
No, 3 Jersey (5 in.) 2 1-16 in. opg... «« 1725 
No. : Tall 5% in.) 2 1-16 in. opg...... 17.75 
No. 9 Regular Size 2 1-16 1n. OPB...-.-. II.50 
No. Io 42.00 * 


Solder Hemmed Caps, per thousand, 1% inch, $t.co; 21-16 inch, 
$1.45; 2 7-16 inch, $1.80. 


Cans, Plain. Enameled. 
No.1 Cans, $10.55 per M. $13.55 per M. 
No. 2 17-75 
No. 2% ‘ 22.50 
No. 3 4% inch 19.00 ‘* 23.50 ‘ 
No. 3 19.50 24.00 
SOUTHERN CAN CO. 
No. 3 Jersey, 5 inch) ...... 
No.10 “ 21-16 42.00 


Solder Hemmed Caps, per thousand, 1% inch, 1 00; 2 1-16 inch, 
$1.45; 2 7-16 inch, $1.80. 
SANITARY CAN CO. 


PLAIN ENAMELED SPECIAL PLATES 


$10.50 $13.50 $ .40 
we 19.00 23.50 85 
Terms: f.o. b. Fairport, N. Ind, N.J. 
STANDARD SIZES OF CANS. 
DIAMETER. HEIGHT. 
No. Cans 2 11/16 in. 4 in, 
No Cans 3% in. 49/16in. 
No. 2% California . .4 in 4% in 
No. Cans 4 3/16 in 4% iv. 
No. 10 Cans (Gallon) 6% in. 6% in. 
CANNERS’ METALS. 
5 tototons 1 to4tons 
PIG LEAD—Omaha or Federal 4 50 ae 
4x% gxI0 8x10 
SOLDER—Drop and Bar......... 23 22 21 
Wire Coll... 23 22 
Wire Segments...... 23 22 2U 
TIN PLATES. F. O. B. MILI 
14x20, 107 lbs. Base Bessemer Steel........... .....cccseeseeeeeees 3 65 
14x20, too lbs. Bessemer 3 50 
14x20, 95 Ibs. ‘* Bessemer Steel 3 45 
14x20, 90 lbs. ‘‘ Bessemer Steel 3 40 


We 
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EFFICIENT CAN MARKER 


DID YOU INSPECT 
ITS WORK AT 
ROCHESTER, 
DURING 
CONVENTION WEEK? 


S. M. RYDER & SON, ney FALLS, N. Y. 


Western Agents: Sprague Canning Machinery Co., 222 N. Wabash Ave., Chicago, III. 
Canadian Agents: The Brown, Boggs Co., Ltd., Hamilton, Ont., Canada. 
Agents for Baltimore District: S. O. Randall’s Son, Marine Bank Bldg., Baltimore, Md. 


Special Features of the Max Ams No. 58 


and No. 68 Double Seamers 


There is an Adjusted Seaming Ring for each diameter 
of can, which means a quick change from one size to 
another. No other Double Seamer on the market has this 
feature. 

All Seaming Rollers are double grooved, which means 
double life to the roller. When one side is worn, the 
roller is reversed. All rollers run in roller bearings 
which eliminates friction and the slipping of the can by 
seaming. 

All mechanism is above the Seaming Chuck, all of 
which is enclosed. 

There is a setting device for adjusting the heighth of 
the baseplate. 

The Seaming mechanism is without levers and consists 
of only a few parts, very simple and durable. 

Very liberal bearing surfaces on the seaming parts, 
which are well lubricated. 

Hand Seamers can be fitted with foot treadle or hand 
7 lever. 


MAX AMS MACHINE CO., Mount Vernon, N. Y. City 
CHARLES M. AMS, President 
EUROPEAN HEADQUARTERS: 41 Corso Dante, TURIN, ITALY 


No. 58 AUTOMATIC DOUBLE SEAMER 


Patent Pending 


In Writing Advertisers, Kindly Mention The Trade. 


¥) 
eg 
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CANNERS READY REMINDER 


MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. 8. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
American Compressor & Pump Co., 
“Baltimore. 


Automobiles, 
Sinclair-Scott Co., Baltimore. 


Canning, Preserving, Etc. 
eat y ‘Complete Course in Canning,” $5.00 Post- 
paid. Address The Trade, altimore, Md. 


Bottle Capping, Corking, Filling Machines. 
a Ams Machine Co., New York City. 
Sprague Canning Machine o ae 
Jos. Haller Co., Ssheridanvi e, P 


Boxes and Box Shooks. 
Canton Box Co., Baltimére. 
Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 


Jessup Philadelphia. 
Cc. W. Baker & Md. 


Wm. B. Morgan, nies Md, 
John M. Paver, Jr., Indianapolis, Ind. 


Cans and Solder Hemmed 


Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Boyle Can Co., Baltimore. 
Consinenten Can Co., Syracuse, Chicago, Bal- 


tim 
Tohnson-Morse Can Co.,. Wheeling, W. Va. 
P. J. Ritter Conserve Co., Pa, 


Sanitary Can Co., Fairport, N. Y. 
Southern Can Co.. Baltimore. 


Making Machinery, Dies, Presses & Tools. 

(Crimpers, Testers, Seamers, etc.) 
Ayars Meshing Co., Salem, 4, 

Max Ams Machine Co Vernon, 
John R. Mitchell Co., Baitimo 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

Steward, Rutland, Vt. 

Torris, Wold & Co., Chicago, Ill. 


Os M Ryder & So Niagara Falls, N. Y. 
4 er n, 
Perfect Can Stamper Co., Xenia, Ohio. 


Can Marking 
A. B. Macneal, a, Baltimore. 


Canners’ Supplies. 

Ayars Machine Co., Salem, N. J. 

Brown-Boggs Co. ‘Hamilton, Ont. 

Geo. E. Lockwood Co., Philadelphia. 

A. K. Robins & Co. Baltimore, M Md. 

rague Canning Mac ner? 0. 
enry R. Stickney, Portland. 


Can ht Machine. 
Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicago. 


Placing Machi 
. M. Lang Co., Portland, Me. 


Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. 
B. Renneburg & Sons, Baltimore. 
A. K. & Co., Baltimore, Ma 
L. & J. Steward, Rutland, Vt. 
Sprague chinery ‘Co., 


Capping Steels. 
BR. M. Lang Co., Portland, Me. 
Geo. B. Lockwood Co.. Philadelphia. 
Handy Capper Mfg. Co., Baltimore. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
B. Renneburg Sons, Baltimore. 
A. K. Robins & Co, Baltimore. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., ‘Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, 
Geo. W. Zastrow, Baltim 


Catsup Machines. 
Brown-Boggs Co., Hamilton, Ont. 
fa Haller Co., Sheridanville, Pa. 
Wm. S: Kern, Wilkes-Barre, Pa. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Consul 
Ww. Line man, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
orral Bros., Morra 
A. K Robins & Co. Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner 
Silver Creek, N. Y. 
Morral Bros., 


Morra 
Sprague Canning Mach. Co., Chicago. 


Cranes and Carrying Machines. 
Sinclair Scott Co., Baltim 
Zastrow, Baltimore. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
yy Renneburg & Sons. Baltimore. 
. K. Robins & Co., Baltimore, Md. 
Sprague ‘Can Canning Machinery Co., Chicago. 
Zastrow, Baltimore. 


isinfectants, 
Bannerman Chemical Co., Syracuse. N. Y. 


Engines, Boilers, ete. 
B. Renneburg & Sons, Baltimore. 
A. K. Robins & Md. 
Slaysman & Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Jos. Haller Co., Sheridanville, Pa. 

Huntley Mfg. Co.. Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore, Md. 

baltimore. Chte 
rague Canning ago. 
enry R. Stickney, Portland, Me. 


Fire Pots. 
Ayars Machine Co., Setem, N. J. 
B. W. Bliss Co., Brook dyn, 
Clark Novelty Go., Rochester, N. Y. 
J. 8S. Hull Mfg. Co., Baltimore. 

B. Renneburg & Sons, Baltimore. 
A. K. Robins & Co., Bal vine ore, Ma. 
H. R. Stickney, Portland, 


Flux. 
Gresesiit Chemical Co., Cleveland, O. 


B. Lockwood Co. Philadelphia, 
A. K. Robins & Co., Baltim 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Hoisting and Carrying Mac 


hines (see “Cranes 
Machines”). 


Cc. 8. Harris Co., Rome. N. Y. 
Insurance, 
Canners’ 
(Lansing B. Warner, Manager.) 


Kerosene Oil Systems. 
J. 8. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 
Geo. B. Lockwood Co., 
Sinclair Scott Co., Baltim 
A. K. Robins & Co., Baltimore. 
naw & Sons, 
Geo. W. Zastrow, Baltimore. 


Machines. 

Burt Machine Co., Baltimore. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morra 
A. K. Robins & Co., timore, Md. 


J. Kittredge & Co., Chicago. 
Stecker Litho. Co., Rochester, N. Y. 
Simpson & Doeller Co., Baltimore. 


Lacquer. 


John G. Mailers’ oom, Baitimore, 
Seely Bros., Blaine, Wash. 


Lacquering Machines. 
Burt Machine Co., 
Seely Bros., Blaine, W 


Oyster Machinery. 

rague Cannin achine 0.5 cago. 

Geo. Zastrew, Baltimore. 


Sinclair Scott co Baltimore. 


Paste. 
Fred H. Knapp Co., Westminster, Md. 


Attorneys: Jr. Washi 
as 
& T. Howard, Bal 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co. 
Silver Creek, N. Y. 
Renneburg & Son, Baltimore. 
Sinclair Scott .. Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 
Frank Hamachek, Kewaunee, Wis. 


The John R. Mitenatt 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., 

Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
Brown: Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes-Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


Salt. 
Diamond Crystal Salt Co.. St. Clair, Mich. 
Worcester Salt Co., New York City. 


American Can Co., New York, Baltimore, 


Chicago. . 
Continental Can Co., Chicago, Syracuse, Bat- 
timore. 
Sanitary Can Co., Freeport, N. Y. 
(Indianapolis, ridgeton.) 
L. & J. A. Steward, Rutland, Vt. 


itary Can Making Machinery. 
BE. W. Bliss Co., Brooklyn, N. Y. 
Machine Co.. Mt. Verno: 
Torris, Wold & Co., Chicago. 


andreth Seed Co., Bristol. Pa. 
Seed Co., Chicago, Il. 


Sieves and Screens. 
Huntley Mfg. ay Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning ‘Machinery ¢ Co., Chicago. 


Scalders, Tomato, etc. 
ars Machine Co., Salem 
untley Mfg. Co., Silver 
Morral Bros., Morral, . 
Edw. Renneburg & Son. Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Solder and Metals. 
Brooks Solder and Metal Co., Baltimore. 


Chemical Co., Cleveland, O. 
Geo. B. Lockwood Co., Philadelphia. 


Bliss Co brookiya, N. Y. 


Lang con Portland, 
Torris, Wold & Co., 


String Bean 
Huntley Mfg. Co., Silver Creek, N. Y. 


Invincible Grain Cleaner <>. 
Silver Creek, N. Y. 
B. J. Lewis, Middleport, N. 


Thermometers. 
Hohmann & Maurer, Rochester. 


Wipers, Can. 
ars Co., Salem, N. J. 

Sprague Canning Machinery Co. ch Chicago. 
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What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 
‘‘No need for poor cans unless you want them.’’ 


‘“‘We have the seamer running fine, have not lost a can in two — 


‘weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 

Patents Pending 
“STEWARD” DOUBLE SEAMER, No. 6 
With Automatic Feed For Round Cans 


We are the sole owners of this patent. 

All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


Complete Course Canning 


COSTS $5.00 


—AND MAY SAVE $5,000.00— 
TO THE MAN WHO HESITATES! 


It takes but a moment to refer to it—to 
assure yourself you are right—and to save 


possibly a big batch of goods. 

Do you know? Or does it all depend upon 
your processor—who might get sick, or hurt 
—or quit while the goods are coming in? 
As with all canning information of the 
up-to-the-minute kind, it is published by— 


THE TRADE, 


ORDER NOW 


BALTIMORE, MD. 
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THE TRADE. 
Modern Productive 
Sanitary Economical 


K : 4 LIGHTNING 
FINISHER 
Finishes the Goods 
at a Minimum of Waste. 


Finish your Catsup, Apple and 
Plum Butters, Tomato, Squash and 
Pumpkin Pulp with this machine. 


GET IN LINE WITH UP- 
TO-DATE PULP MAKERS 


Win KER Wilkes-Barre, 
Patented in U.S. and Foreign Countries Penna. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


machines in operation in a Puget Sound salmon-can- finish all over surface of can. 

nery. It is working on 1-lb. Talls Salmon and is putting Over 200 of these machines are now in use and it 

through about 58,000 CANS PER DAY often hours. _ carries the endorsement of some of the heaviest packers 
Note the ease and facility with which it handles |_ in the United States. 

this work. Cans require only to be fed to machine and | Write us for particulars and get a sample lacquered 

are Lacquered and Delivered all dried and ready for —— can. Get in line with this work. It is worth your atten- 

piling. || tion. Outside lacquering is becoming popular. 


SEELY BROS. _ Sole Manuiacturers Blaine, Wash., U.S.A. 


The above illustration is taken from one of these | The lacquer is applied with a nice, smooth, even 
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ENAMEL LINED PACKERS’ CANS 
SOLDERED AND SANITARY 
ALL SIZES 


CONTINENTAL AUTOMATIC DOUBLE SEAMER 


Machine Floor Space, 4 feet 
8 inches by 5 feet 10% inches. 


THE CANS STAND STILL 


FOR CLOSING SANITARY CANS 


CONTINENTAL CAN CO. 


SYRACUSE BALTIMORE CHICAGO CANONSBORG 
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